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Three Mack Model BC Delivery Trucks recently purchased by Kramer Brothers, Inc., of New York City. 


WHAT MACKS HAVE DONE 
MACKS. WILL DO 


In addition to the Bulldog 
types, the modern Mack line in- 
cludes a full range of models with 
conventional radiators. These are 
distinguished by a new name-plate 
on the side of the hood—a name- 
plate symbolic of the characteris- 
tics that have made Mack long-life 
records possible. 

Each modern Mack, whether it 
be the Bulldog or conventional 
type, possesses the same profitable 
Operating advantages that caused 


Mack owners, last year, to register 
15,659* Mack trucks that were 
originally purchased more than 


* @ Facts! 
That’s what 
the truck buy- 
erwants today. 
You will find 
them in this 
valuable folder, 

_which is yours 
for the asking. 


MACK TRUCKS, INC. 


25 BROADWAY, NEW YORK, N. Y. 


seven years ago. 

Watch their performance! Mack 
trucks last longer and earn more, 
because they are better built. You 
really buy years crammed with 
thousands of miles of dependable 
service at an exceptionally low 
operating and maintenance cost 
when you choose a Mack. 

Mack engineers would welcome 
the opportunity to help solve your 
heavy hauling, local wholesale or 
delivery problem. *Fig., 8. L. Polk & Co, 

















“BUFFALO” Silent Cutter “BUFFALO” Mixer 


Made in 7 sizes—for motor or pulley A necessary machine to give the meat 
a uniform, thorough mixing. 


QUALITY MACHINES 


—for making QUALITY SAUSAGE! 


SING the same meat, cure, seasoning, smoking 
and cooking, “BUFFALO” machines will 
turn out a far superior produet, and show 
you greater profits than any combination of 
machines made today! 





The leaders of the 
industry today are 
“BUFFALO” 
users. Their orders 
and reorders are 
the most positive 
endorsement of the 
superiority of the 


taht “BUFFALO” Grinder 
“BUFFALO” Air Stuffer Built especially for producing the 


= : finest quality of pork sausage; 
ieee also used for grinding fat. 











It will pay you to investigate this improved line of 
QUALITY SAUSAGE Machines 


JOHN E. SMITH’S SONS CO., BUFFALO, N. Y.,U. S. A. 


BRANCHES: Chicago, III. London, Eng. Melbourne, Australia 
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Samuel Slotkin 


The packing industry draws to it- 
self a host of diverse personalities. 
A banker becomes a _packinghouse 
president overnight. A lady directs 
the affairs of her own packing plant. 
The head of a steamship company 
takes the helm at another packing- 
house. From all walks of life they 
come, these builders of an industry. 

Is it to be wondered at, then, that 
Samuel Slotkin, youthful artist, put 
aside his easel and his brush, and 
sought employment in this active 
colorful industry ? 

Samuel Slotkin’s first appearance in 
the field of commerce was in the beef 
department of a provision plant. 
There were many rungs on the ladder 
—but young Mr. Slotkin began his as- 
cent from the lowest rung. 

But as his start was lowly, his as- 
cent was clearly defined and rapid; 
salesman—sales manager—then em- 
barking upon his own packing enter- 
prise, 


In 1914 he organized the Hygrade 


Provision Company, which fourteen 
years later became the nucleus for the 
formation of the Hygrade Food Prod- 
ucts Corporation. In 1929 that cor- 
poration was expanded into a nation- 
wide food manufacturing and dis- 
tributing concern by the acquisition 
of the business and properties of the 
Allied Packers, Inc. 


It is by the guiding hand of Samuel 


Slotkin that this corporation now 
stands as one of the foremost food 
purveying organizations in the coun- 
try, its business running into mil- 
lions of dollars annually. And at its 
head is the man who is still the 
dreamer of dreams, the visionary, 
young in years, who has just begun 
to do things; the organizer and build- 
er, whose greatest work still lies 
ahead of him. 











quality. 


sary breathing. 








“Give Me Air!” Pleads 
Every Fresh Pork Cut 


Fresh pork cuts must breathe through the paper in 
which they’re wrapped. This is absolutely neces- 
sary in order to protect both appearance and 


And while we manufacture waxed paper and rec- 
ommend it for certain purposes, we do not recom- 
mend it for wrapping pork loins, since wax closes 
the paper’s pores, sealing the meat against neces- 


There are two papers on the market which very 
satisfactorily permit breathing— 


H. P. S. White Oiled Loin Paper 
H. P. S. Packers Oiled Manila 


Each.sheet is designed to give utmost protection 
—each prevents sweating, by permitting the 
breathing so necessary to fresh pork cuts. 

May we send you generous samples of either—or 
both—with which to make your own practical 
tests? 














H. P. SMITH PAPER COMPANY 


H. P. S. Waxed and Oiled Packers Papers 
1130 WEST 37th STREET 


CHICAGO, ILL. 
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ere’s a line of 








Dry Sausage 
that is really 


COMPLETE 


Very few dry sausage houses, indeed, offer a full and 
complete line. The Circle E Provision Co. is one that 


does. 


In this industry, firms handling the Circle E line have 


PRODUCTS a distinct advantage in that purchasing, bookkeeping, 


shipments, records, etc., are simplified. 


E Gothaer 
E H/C Summer 
Thuringer H/C 
Summer 


B/C Salami : Established a great many years, Circle E success is 
(all grades) 


E Milan 
Crescent Milan 
E Peperoni It will pay you to get full details. Write today. 
E Prosciutti 
E Capacola J 
Capacola, Dolce Attractive Offer to 
E Alpino 
Biden Jobbers and Distributors 
Blue Ribbon Genoa 
E Sicilian 
E Export Nola 


Then too, the quality of Circle E products is of the 
business-building variety. Reorders follow sales as 
naturally as night follows day. 


founded upon the success of our customers with 


Circle E products. 


Even a quality line must provide a fair profit 
if it deserves handling and sales effort. Circle E 


offers an arrangement and prices which will 








please you. Send today for facts and prices. 




















Circle E Provision Company 
UNION STOCK YARDS - - CHICAGO, ILLINOIS a 
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Meat Plant Equipment That Pays for Itself 


Pork Cutting Room an Example of Making or 
Losing Money According to the Methods Used 


Third in a series of discussions of a plant problem 
which few packers take the trouble to think through 


A pork cutting room either is 
obsolete or it is up-to-date. 


It is up-to-date if the cost of 
cutting a hog is low, if yields are 
high, quality good and product 
attractive. 

It is obsolete if costs are high, 
and if there is waste and loss due 
to poor yields, excessive trimming 
and lost time and labor. 


There hardly can be any mid- 
dle ground between obsolescence 
and up-to-dateness as far as the 
pork cutting room is concerned. 


Improvements in equipment 
and methods that made possible a 
25 to 40 per cent reduction in 
hog cutting costs came almost 
overnight. Either the packer 
took advantage of them to in- 
crease his profits or he did not. 

Hog Cutting Efficiency 
_ Better efficiency in hog cutting 
is being obtained in three direc- 
tions—decreased labor costs, bet- 
ter yields and more closely stand- 
ardized cuts of better quality and 
appearance, 


Any packer can take advantage 
of these better methods and im- 
proved equipment to get these re- 
sults. His failure to do so can be 
explained only by assuming that 
he does not realize what obsolete 
methods and equipment cost him, 
or that he is aware of the loss 
but prefers to continue to take it 





rather than to “spend money to 
make money.” 

A machine or method may be 
up-to-date today—as efficient as 
any available. Tomorrow it may 
be obsolete and expensive to op- 
erate. The transition from up- 





HOW IT USED TO BE DONE. 


In the old days the principal requisites 
of the shoulder chopper were a stout back 
and strong arms. A good man, particu- 
larly early in the day, could come some- 
what close to making the cut where it 
should be made. His efficiency decreased 
as the day advanced, 

Today power-operated tools have elimi- 
nated this back-breaking job and are pro- 
ducing more uniform cuts with less waste. 


Then 
“whether their purchase and use 


to-dateness to obsolescence is al- 
ways sudden, never gradual. 


When one machine or a method 
will not produce as cheaply or as 
efficiently as another its contin- 
ued use causes a loss. The extent 
of this loss is a measure of the 
degree of obsolescence, and the 
guide which should determine 
whether or not the obsolete ma- 
chine or method should be 
scrapped and replaced with the 
more modern one. 


Obsolescence Strikes Quickly 

The quickness with which ob- 
solescence strikes makes it im- 
perative that the packer keep his 
eyes and ears open to every ad- 
vancement in the design and con- 
struction of equipment and the 
scientific findings that make im- 


ve proved and more efficient meth- 


ods and processes possible. It is 
a continual job. 

Every new machine, appliance 
and method must be examined 
carefully and compared with 
what are in use in the plant. 
it must be calculated 


will be a good investment. But 
no effort the packer can devote 
to a study of his business will 
pay him bigger dividends than 
this. 

The fat-back splitting machine 
—for example—is comparatively 
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new. When it came on the mar- 
ket it made splitting backs with 
a hand knife obsolete. 

The power-operated tool makes 
a straighter and cleaner cut than 
the most expert butcher can 
make. It eliminates much squar- 
ing of backs ard bellies and thus 
more product is left on the high- 
er-priced cuts, instead of going 
into trimmings or to the tank. 

It is a money saver and labor 
saver. But in many pork cutting 
rooms the old hand knife method 
still is in use. These plants are 
paying for a back splitter with- 
out enjoying the benefits they 
might have from it. They are 
paying for it in higher labor 
costs and in a larger percentage 
of trimmings from each hog. 

In many plants loins are trimmed 
with a straight knife. The method, 
some think, is obsolete. If it is obso- 
lete it became so when a quicker meth- 
od was developed in a Chicago plant. 

Loin Quality Improved. 

This plant has a demand for more 
loins than it can supply, and usually 
it is able to sell its production of these 
cuts at a better price than the market 
is quoted. The assumption is, of 
course, that the loins are better. They 
may or not be, but there is no question 
that they look better. 

They look better because a better 
method is used to trim them. They 
seldom are scored; are smooth and at- 
tractive, and buyers prefer them be- 
cause of their good appearance. 

The difference between the higher 
price and the market price represents 
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the degree of obsolescence of the knife 
method. 

This packer is getting these results 
with a simple home-made device. It 
consists of a piece of galvanized 3-in. 
angle iron set on legs. This holds the 
loin while it is being trimmed. Trim- 
ming is done with a flexible knife of 
the type used in pulling loins and fat- 
ting hams. The operation is quick and 
simple. The result is a smooth cut, a 
nicely-rounded loin free from scores 
and a product that commands a pre- 
mium. 

Hogs Cut for 11%c Apiece. 

In no department of the meat plant, 
perhaps, have improved equipment and 
methods been developed to a greater 
extent than in the pork cutting room. 
Here hand methods have become ob- 
solete in a great many cases, power- 
operated tools having been designed to 
do the work better and at less cost. 


Back splitters, power-operated knives, 
motor-driven scribe saws, traveling 
tables and conveyors, band saws, etc., 
are only a few of the modern devices 
that are cutting costs, increasing yields 
and turning out better products. 


In one Chicago plant hogs are being 
cut for 1114c apiece. The killing and 
dressing cost averages about 13%4c a 
hog—a total of 25c a hog for killing, 
dressing and cutting. This extremely 
low cost is possible because obsolete 
equipment and methods have been 
eliminated. And considerable care is 
taken to keep both killing and cutting 
departments up-to-date. 

A killing, dressing and cutting cost 
of 50c per hog is not unusual, and in 


~many plants a cost of 40c per hog for 





OPERATIONS ON THE SHOULDER BENCH. 
Here the neckbones are being removed with a straight knife and the feet cut off 


and the shoulder divided with a band saw. 


(Photo. Allbright-Nell Co.) 


_ Where trade conditions permit a considerably saving can be made by lifting the 
big joint at the end of the neckbone on the killing floor while the hog is hot. This 


leaves less meat on the neckbones and 


es it possible to bone the shoulder with 


a yield of below 30 lbs. of neckbone trimmings per 100 hogs. 





these operations is considered 
good. In plants where these high cogts 
rule, obsolescence of equipment ang 
methods is the cause. 


High Cost of Being Old Fashioned 
Hogs can be killed, dressed and cut 
for 25c. It is being done. It is a 
mark for other packers to shoot at 
From 15 to 25c per hog is a 
price to pay for neglect to keep 
date. It is more than some 
have been able to make on their 
operations. It is a loss that can 
saved with proper methods and 
right kind of equipment. 

This same packer recently re 
and rearranged his hog cutting 
to further reduce cutting costs. 
alterations cost about $10,000. The 
sult was a reduction in the cost to 
a hog from 138c to 11%c. 

Ten thousand dollars seem a high 
price to pay to eliminate a few obgo 
lete methods and to save only 1%e per 
hog. But let’s see how it works out. 


Makes 25 Per Cent Interest. 
Saving per hog cut, 1c. 
Hogs cut per year (average), 
31,200. 










Total gross saving (31,200x 
MENDES) Susan centaasccacesasee 


Cost to rearrange room 
Interest, 6 p. c. 
Depreciation, 10 p. c. .. 
Other overhead 

Total overhead costs 


Total net savings 

This saving is better than 25 per cent 
interest on the investment necessary to 
make the saving. Where in these 
times, or even in more _ prosperous 
times, could an investment be found 
to yield this return? ; 

Save Labor in Cutting Down Hogs. 

The use of a workman to cut dow 
hogs in the pork cutting room is ob 
solete. 

The practice went out-of-date when 
there was developed a device to do the 
work automatically. It is simple, and 
a similar device can be installed in any 
cutting room where there is sufficient 
head room. 

It consists essentially of a triangular 
piece of steel sharpened on two edges, 
and with the apex pointed toward the 
incoming hog. The cutting plate is st 
at the proper height to sever the sup 
porting tendons as the traveling chain 
carries the hog above the traveling 
table. 

Assuming the wages of a worker # 
cut down hogs are only $25 per week, 
the saving made is sufficient to pay 
quickly the cost of installing this d& 
vice. 

After the hogs are cut down the tro: 
leys and gambrels travel on the mil 
to the washing room adjoining the cut- 
ting room. In this operation labor ® 
also saved in that no handling of the 
trolleys and gambrels to the washing 
J 
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POWER OPERATED TOOLS LOWER COSTS AND INCREASE YIELDS IN PORK CUTTING DEPARTMENT. 








Left—In this pork cutting room the hogs are delivered from the coolers on a lower floor by the inclined conveyor shown 


at the rear. 


Boston ribbing and ham scrib 


ng are being performed with power-operated saws. When the hams are removed 


they are delivered to the ham-trimming table by gravity. Shoulders are removed by a power operated circular knife and slide 


down to the shoulder boning bench. 


Right—The side, with ham and shoulder removed, is carried by the traveling table under the belly roller shown at the rear, 


and then to the various other operations performed on the side. 


of power-operated tools. 


room is necessary. From the washing 
room the trolleys and gambrels are 
returned to the killing floor in hand 
trucks. 

Speed Isn’t Everything. 

The greatest net profit should de- 
termine the method used in all de- 
partments of the meat plant. In the 
plant already referred to it is believed 
that larger profits result when enough 


‘care and attention is given to cutting 


operations to secure the best possible 
products. Opportunities to cut labor 
costs, increase the rate of production 
or better yields are not lost sight of, 
however. The lowest possible produc- 
tion cost is sought, but the company 
is not interestedxin the lowest when 
quality must be #&erificed to obtain it. 
Each workman. in the hog cutting 
room is expected to do a full day’s 
work, but operations are not speeded 
up to the point where he has time to 
do nothing but wield a knife at top 
speed. He is expected to use intelli- 
gence and judgment in his work, and to 
give each operation the care and atten- 
tion necessary to get the results the 
company is attempting to achieve. 
The fact that this company gets the 
full market price or a little more for 
many of its fresh and cured cuts sug- 
gests that methods that take speed of 
cutting only into account may not be 
a up-to-date as some packers have 
supposed. 
_Perhaps a little more care and atten- 
tion to cut more profit out of each car- 
cass, instead of simply reducing labor 
costs to the lowest point regardless 
of consequence, might be worth while. 
It is a subject worth more considera- 
tion than some packers seem disposed 


to give to it. There can be and often 
is obsolescence of methods as well as 
equipment. 

Care taken ta get quality products 
in this plant is well illustrated in one 
detail of the work. Only the work- 
men producing the primal cuts are per- 
mitted to use hot water, with one ex- 
ception—jowl pulling. 

Use of Hot Knives Limited. 

Although the cutting is done under 
refrigeration, a hot knife will raise the 
temperature of small cuts and trim- 
mings sufficiently to lower the quality. 
Here is one case where it is believed 
that speed of cutting can profitably be 
sacrificed for quality. 

But regardless of the emphasis 
placed on quality cuts a high rate of 
speed is obtained. This! is shown in 
the cutting cost of 114%c per hog. It 
has been secured by taking advantage 
of every opportunity to lower costs by 
the use of the best and most modern 
equipment available and by spending 
money to make money. Obsolescence 
of equipment and methods does not en- 
ter to keep costs high. This policy 
pays in lowest costs and better prices 
for products. 

In loin fatting and trimming, for ex- 
ample, by using the device described 
previously, five loins can be handled 
in the time formerly required for one. 
And a better product is produced with 
less effort by the operator. Here is a 
saving that shows up prominently in 
the final cost figures. 


Speed with Profit. 


Modern equipment and methods, in a 
similar manner, are used wherever pos- 
sible to replace strong backs and arms. 


Here again advantage is taken of the time-saving features 


There are many plants in which scribe 
saws, pneumatic loin holders, traveling 
tables, power-operated knives and other 
modern equipment used in cutting can 
be installed to increase net profits. And 
there are other plants in which all of 
this modern equipment is installed that 
are not getting the benefits from it 
they might because too much is ex- 
pected. Speed is permitted to over- 
shadow protits. No equipment, no mat- 
ter how efficient it may be, will give 
the best results unless it is operated 
with intelligence. 


Save Labor for 20 Men. 


What can be accomplished when the 
right equipment and methods are used 
is further illustrated in the case of the 
reequipped and rearranged hog cutting 
room in another Chicago plant. Here 
more than 20 men were eliminated 
from the cutting gang and labor costs 
were reduced more than 25 per cent by 
modernizing and taking advantage of 
the most efficient equipment. 

This cutting room has a maximum 
capacity of 600 hogs per hour. In 
general appearance it does not differ 
greatly from the average cutting room 
in the modern plant. Nor does it 
possess equipment or use methods that 
are out of the ordinary. The company 
simply has taken advantage of all op- 
portunities to get the highest efficiency. 
It has replaced obsolete equipment and 
methods with what is modern and up- 
to-date. 


The cost to rearrange and re-equip 
the room was $30,890. This includes the 
cost of three slat conveyors extending 
from the cutting room on the eighth 
floor to the first floor, with an unload- 
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ing station on each floor. By means of 
these conveyors the cuts are delivered 
to the various departments where fur- 
ther processing is to be done on them. 
This new cutting room has been in 
operation for eleven months. Up to Oc- 
tober 1, 1931, 426,278 hogs have passed 
through it. The following figures taken 
from the records of the company show 
the saving that has resulted: 
Saves $10,000 Per Year. 
Cutting cost: 


Average per hog in old room.. 
Average per hog in new room.. 


Labor saving per hog cut 
Saving in 9 months (426,278x3.08c) 
Yearly average 
Cost of room, $30,390. 

Interest at 6% 
Depreciation at 10% 
Other overhead 


Total overhead 5,889 

Total net savings 

This saving is better than 31 per cent 
on the investment necessary to bring 
the room up to date. It soon will pay 
the cost. From then on it will be a 
clear profit. 

In addition to the savings in the cost 
to cut a hog, this packer says he has 
made additional savings which, while 
worth while, cannot be calculated read- 
ily. These result from higher yields, 
fewer trimmings, and cuts of better 
quality and appearance. These addi- 
tional savings, he thinks, are sufficient 
to bring the interest being made on the 
investment to somewhere between 33.5 
and 34 per cent. 

Asked how the new cutting room has 
reduced waste and loss, he made these 
points: 

Cutting Rate Speeded Up. 
1—By eliminating the 
trucking cuts from the pork cutting 


labor of — 


THE NATIONAL PROVISIONER 


room to the curing cellar and grading 
rooms, and reducing the damage to 


cuts. 
2—With the old stationary cutting 


tables the output per man was lower, 
and there always was a certain amount 
of product to be finished up each day 
after the hogs were cut. The traveling 
tables and power-operated tools have 
entirely eliminated this. Each employe 
is compelled to handle product as fast 
as the conveyor brings it to him. When 
the last hog is cut each day the cuts 
are finished at once and the entire 
gang is through at the same time. 
Work in all departments receiving 
product from the cutting floor also can 
be finished up not later than 5 minutes 
after the cutting gang is through. 
3—Rate of cutting is speeded up, 
quality of cutting is better, more meat 
is left on the primal cuts and less goes 
into trimmings, quality and appear- 
ance of cuts are better. “It is impos- 
sible to measure the saving on prod- 
ucts due to better work,” says he, “but 
we do know that on all of our opera- 
tions we are increasing yields of high- 
er priced cuts over the cheaper cuts.” 

In this plant, as mentioned previous- 
ly, traveling tables are used on which 
to cut hogs. 

There is a conveyor table on which 
hams are sawed and cut off and shoul- 
ders removed with a revolving knife, 
and a shoulder conveyor where all trim- 
ming of shoulders, picnics and butts is 
done. Installed on this latter conveyor 
is a skinning knife for removing the 
skin from jowls and plates. Hams are 
trimmed, graded and skinned on a third 
conveyor. 

In addition there are three side con- 
veyors. On one of these sides are 


December 12, 193], 


scribed, on another loins are pulled and 
on the third ribbing, side splitting, 
grading and trimming of bellies are pep. 
formed. Power-operated scribe saws, 
side splitters and other power-operateg 
small tools are used wherever a saving 
results. 
Saves $9.50 Per Hour. 

Eliminating obsolete equipment ang 
replacing it with traveling tables ang 
the most efficient machines obtainable 
enabled another plant to make a Saving 
of $9.50 per cutting hour. In addition 
to speeding up production, the labor of 
one ham sawer, one scribe sawer, three 
men on the chopping: block and ty 
side splitters was eliminated. The 
yearly saving totals close to $15,000, 
and the plant is turning out better 
product than ever before in its history, 

In this plant one ham sawer using g 
power-operated saw does the work of 
two men using old methods on cutting 
speeds up to 450 hogs per hour. The 
shoulder cutter dispensed with the need 
for two men on speeds under 300 hogs 
per hour and from 4 to 5 men on eat- 
ting speeds up to 450 hogs per hour, 

These are but two illustrations of 
what modern equipment will do to cut 
costs. 

The results obtained in these three 
pork cutting rooms are not unusual. In 
many other plants, large and small, 
similar savings are being made. 

Intensive competition in the meat in- 
dustry is making imperative the con- 


servation of man power. The substitu. 


tion of power-operated tools—wherever 
they will cut costs, increase output, 
save waste and loss and better the qual- 
ity of products—is becoming a neces- 
sity. 

(Continued on page 27.) 


SMALL POWER-OPERATED PORK CUTTING TOOLS ARE BEING UNIVERSALLY ADOPTED. 


The output per man in the pork cutting room has been increased several times since the advent of power-operated tools. 
With this increase in cutting speed also have come more uniform cuts, less trimming and better yields. ‘ 


At the left ribs are being ogiet with a B. & D. electric scribe saw with a minimum capacity of 500 sides an hour. at 


right is a power operated B. & 
squaring up backs and bellies. 


, fat back splitter. 
(Photos, Best & Donovan, Chicago.) 


This latter machine produces a square cut and eliminates much 10ss 
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Study Pork, Beef and Lamb to 
Please Consumer’s Palate 


Pork from hogs which made 
rapid gains during their period of 
preparation for market has been 
found to be better than pork from 
animals showing retarded growth. 

Differences in breed of animals 
have failed to show marked dif- 
ferences in the palatability of the 
cooked meat from those animals. 

These are only two of the interest- 
ing deductions made as a result of the 
year’s work on the extensive study of 
factors which influence the quality and 
palatability of meat conducted by the 
U. S. Department of Agriculture, and 
mentioned by Dr. John R. Mohler, chief 
of the Bureau of Animal Industry, in 
his annual report for the year ended 
June 30, 1931. 

Beef Grading Studies. 

While little difference was found be- 
tween breeds, there was considerable 
variation between. animals of the same 
breed, in both the composition and pal- 
atability of the meat. 

From these results it appears that 
future breed studies should deal more 
largely with efforts to identify and 
further improve superior families or 
strains of meat animals within the 
breed. i 

In beef carcass grading studies it 
was found that the grade of the car- 
cass was closely related to the thick- 
ness of external fat or the degree of 
finish. 

In view of the cost of adding finish 
to market animals and the consumers’ 
dislike for excess fat, it is of great 
economic iniportance to determine the 
minimum degree of finish that will pro- 
duce the necessary yield, attractiveness, 
storage quality and consumer value in 
slaughter animals. 

Other studies made indicated that 
foreign discrimination against Ameri- 
can Wiltshire sides may be due, at 
least in part, to overcuring the prod- 
uct. 


Wiltshires Are Overcured. 

Wiltshire sides of American, Danish, 
Irish, Polish and Swedish origin were 
imported by the bureau and studied. 
It was found that the more mildly- 
cured foreign sides arrived in this 
country in as sound condition as the 
heavily cured sides. “It appears,” the 
Teport points out, “that heavy curing 
Probably is not essential to insure the 
American products reaching the for- 
eign market without deterioration.” 

Another phase of the pork study in- 
cluded experiments with fresh roast 
pork from hogs that had been fed fish 
meal and those fed tankage, the de- 


sirable flavor and aroma of the roasted 
meat from each showing no marked 
differences. Roast fresh pork from 
hogs fed corn and those fed peanuts 
showed no distinct differences in de- 
sirable flavor and aroma. : 
Included among the lamb studies 
were the effects of aging legs of lamb 
in cold storage on the palatability of 
the meat. Other studies with lamb 
had to do with the influence of ram 
and wether characteristics on the pro- 
duction and quality of their meat and 
certain breed influences on the meat. 


Cutting Tests on Hogs. 


In the animal husbandry division of 
the bureau alone, carcasses or parts of 
carcasses of 228 cattle, 706 hogs and 
810 lambs were studied, in this effort 
to learn more about producing meats 
having maximum palatability. | 

Some interesting results were se- 
cured in cutting tests on hogs used in 
carcass yield and quality of meat 
studies. Cutting yields of these car- 
casses, based on final feed-lot weights 
averaging approximately 225 Ibs. varied 
as follows: in the percentage of ham, 
from 138.0 to 15.3; in bacon, from 8.1 
to 11.6; in shoulders, from 6.4 to 8.1 
and in loins, from 8.9 to 11.8 per cent. 
Commenting on these results, the re- 
port states: 

“The variability of these results in- 
dicates the opportunity for swine im- 
provement through selection and breed- 
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ing. The studies now in progress are 
designed to discover and improve the 
most efficient families and strains of 
each class of animals.” 

Another division of the bureau com- 
pleted a study of the bacteriology and 
keeping qualities of canned hams and 
certain other canned, cured pork prod- 
ucts. Two hundred and fifty samples, 
representing five kinds of products pro- 
duced at six different inspected estab- 
lishments, were examined. 

Keeping Qualities of Canned Hams. 

“The study revealed a wide variation 
in the keeping qualities of products of 
this type,” the report states. “Many 
factors were found to have an influence 
upon the keeping quality. In order to 
determine the effect of heat upon the 
physical condition of the contents of 
these canned products, a limited num- 
ber of experiments were carried out in 
the laboratories. 

“Although the minimum temperature 
at which canned, cured hams and sim- 
ilar products might be damaged was 
not accurately determined, it was found 
in the laboratory in a number of cases 
that the texture was seriously affected 
at temperatures above 93 degs. C.” 
(199.4 degs. F.) 

A series of experiments not yet com- 
pleted indicated that veal is fully as 
good a source of the growth-promoting 
vitamine G as are beef, lamb or pork. 

Another phase of the report of es- 
pecial interest to the meat packing in- 
dustry covers the activities of the fed- 
eral meat inspection service during the 
year, in which 74,406,360 head of live- 


(Continued on page 46.) 


GETTING MEAT READY FOR A PALATABILITY TEST. 
Extensive cooking tests of the goats and palatability of meat have been 


made by the U. S. Bureau of Home 


conomics in cooperation with the Bureau of 


Animal Industry. Best methods of cooking different meat cuts for maximum palata- 
bility have been tested, and meat thermometers have been used extensively to insure 
internal temperatures and avoid overcooking. This illustration shows a group of 
government experts watching the preparation of beef from steers on which careful 
records have been kept as to breed, feed and other factors that might influence 


quality and palatability. 
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Livestock Product Values Decline 
Less Than Other Farm Yields 


Prices received by farmers for live- 
stock and livestock products declined 
36 per cent in the fiscal year 1931 from 
those of a year earlier, while grain 
prices were about 50 per cent lower 
and cotton 45 per cent lower. Prices 
of fruit and vegetables also were 45 
per cent lower, but dairy products 
showed a decline of only 21 per cent. 

Thus livestock and dairy products 
gave best returns to the American 
farmer in 1931, according to the annual 
report of the Secretary of Agriculture 
for the fiscal year. 


It is estimated that the gross farm 
income from all crops will not exceed 
$7,000,000,000, compared with $9,347,- 
000,000 for 1930 and $11,911,000,000 for 
1929. 


Supplies of livestock, other than 
sheep and lambs, marketed during the 
year were not excessive for normal con- 
ditions, Secretary Hyde points out. 
But as a result of reduced consumer 
demand returns to producers for all 
classes of livestock were about the 
smallest for any year since 1911. 

Livestock and Slaughter Figures. 

Total weight of livestock slaughtered 
during the first half of the calendar 
year 1931 aggregated 10,333,000,000 
lbs., about 2 per cent larger than in the 
same period of 1930, but the price re- 
ceived was approximately 28 per cent 
less. 


Total expenditures by slaughterers 
in the 1931 period amonuted to $723,- 
000,000 compared with $1,006,000,000 
in the 1930 period. Of this reduction 


FIGURING FOR THE FARMER. 


Secretary of Agriculture Arthur M. 
Hyde tells the story of agriculture for 
the year. 





of approximately. $283,000,000, the sec- 
retary figures that $150,000,000 was on 
hogs, $112,000,000 on cattle, $12,000,- 
000 on sheep and lambs and $9,000,000 
on calves. 

Cattle numbers on farms have had 
an upward trend since 1928, but 1931 
was the first year since 1926 in which 
cattle and calf slaughter was larger 
than in the previous year. During the 
first half of 1931, 2.8 per cent more 
beef and 7.4 per cent more veal were 
produced under federal inspection than 
in the corresponding period in 1930. 
Steer slaughter, amounting to 2,151,000 
head, showed an increase of 155,000 or 
8 per cent. 

Low prices are believed to have 
caused the holding back of many cows 
that would normally have been mar- 
keted, and cow and heifer slaughter 
totaling 1,625,000 head fell off 100,000 
head or 6 per cent. 


Cattle Industry Better Off. 

In spite of the markedly lower prices 
for cattle, the relative economic posi- 
tion of the cattle industry remained as 
favorable as when prices were on a 
much higher level, the report points 
out. 

The reduction of 1 per cent in the 
number of hogs slaughtered during the 
first half of the calendar year 1931 was 
more than offset by an increase in the 
average weight. The total dressed 
weight of hogs of 4,100,000,000 Ibs. was 


-1.2 per cent larger than in the corre- 


sponding period of 1930. 

Sheep supplies have increased every 
year for the past nine years, and at the 
beginning of 1931 the country had the 
largest number of sheep on record. In- 
spected slaughter increased about 53 
per cent between 1922 and 1930. 

——%—_—_— 
TELL MERITS OF MEAT. 


Need for exerting every effort toward 
combating insidious propaganda against 
meat was laid before members of the 
National Live Stock and Meat Board 
by Renick W. Dunlap, assistant secre- 
tary of the U. S. Department of Agri- 
culture, in an address at the recent 
semi-annual meeting of the organiza- 
tion at Chicago. 

Secretary Dunlap deplored the fact 
that much misleading information 
against meat is circulated by various 
interests. He said many people have 
come to believe that they can do with- 
out meat, and they must be shown 
where they are wrong. He said the 
National Live Stock and Meat Board’s 
program of education and research on 
meat deserved every support from the 
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IT LOOKS GOOD TO HIM. 


Renick W. Dunlap, assistant secretary 
of the U. S. Department of Agriculture, 
and an ardent advocate of meat in the 
diet, inspecting a rib of beef at the “Qual. 
ity in Meats” exhibit at the Internationa] 
Live Stock Exposition. (Acme photo.) 


“The National Live Stock and Meat 
Board and its cooperating agencies are to 
be complimented on this fine educational 
showing of meats,” he said. “The Meat 
Board is doing a fine piece of work 
through its national program of education 
and research on meat. Many people have 
been influenced to believe they can do 
without meat and they must shown 
where they are wrong. The work should 
be expanded.” x 


industry. But it should be expanded in 
order to accomplish needed results. 

E. W. Sheets, chief of the animal 
husbandry division at Washington, re- 
ported briefly to the board on the c- 
operation of his division and others of 
the government concerned with live- 
stock and meat in research and educa- 
tional work in the interests of meat. 
He told of the exhaustive investigations 
which the department is carrying om 
to obtain complete facts concerning 
meat quality and palatability. Some 26 
state agricultural colleges are engaged 
in the work along with the Department 
of Agriculture. Other reports from 
livestock and meat industry representa 
tives covered the work of the past five 
months, with emphasis on educational 
activities in colleges and high schodls, 
for housewives and for the consuming 
public. 

This board is the one organization in 
which all livestock and meat interests 
are coordinated. It includes among its 
directors representatives of 
sheep and hog producers, meat packers, 
retail meat dealers, grocers, s 
and livestock selling agencies, as well 
as the general farmer. President of 
the board is Charles D. Carey, livestock 
producer of Cheyenne, Wyo. Thomas 
E. Wilson, president of Wilson & ©, 
is vice-chairman, and T. G. Lee, presr 
dent of Armour and Company, a a 
sents the Institute of American 
Packers on the board. John T. 
veteran retail meat dealer, rep! 


tail Meat 


the National Association of Re 
Dealers. 
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Keep Your Eye on the Main Point 


In a recent editorial discussion of the hog mar- 
ket addressed to livestock producers the statement 
was made that “so long as the slaughterer prefers 
to sell fresh cuts rather than cure them for future 
marketing, the supply of fresh meat offered to 
the trade from day to day is going to be out of 
proportion to the marketing of live animals, and 
it is just that much harder to pay the producers 
the price they should have.” 

In the first place it is a question whether more 
pork than formerly goes to the ultimate consumer 
fresh, and in the second place whether this would 
have anything to do with the price of hogs if it 
did. 

The quantity of fresh hams going into ultimate 
consumption is small. The same is true of bellies 
and shoulders or picnics. The loin has always 
been sold as a fresh cut primarily, but it is a 
question whether or not the growing popularity 
of “Canadian style” bacon may not change this 
situation, resulting in still more product going td 
the consumer cured. 

It is true that the packer must figure his hogs 
on the cut-out value of the carcass. Otherwise he 
has no insurance against loss and market fluctua- 
tion. This is becoming increasingly true under 
modern hog production practices. 

In the earlier years there was a winter and a 
summer packing season. The former began the 
first of November and ended the first of March. 
During that time great quantities of meat were 
put in storage to be marketed during the summer 
packing season when hog runs were light and sup- 
plies insufficient to meet consumer demand. In 
more recent years there is no such thing as winter 
and summer packing seasons. Plentiful supplies 
of hogs come throughout the summer, leaving no 
time to work off winter surpluses if these are 
large. 

In the earlier years exports helped to solve the 
surplus problem, but the export outlet has de- 
clined seriously. For instance, before the World 
War the United States shipped 170,000,000 lbs. of 
bacon to Great Britain annually. Last year the 
exports of bacon totaled only 23,000,000 Ibs. Ham 
and shoulder exports are only about half what 
they were before the war. Continental meats are 
being laid down in Great Britain and importing 
European countries at lower prices. 

What is needed in adjusting the entire situa- 
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tion is to balance production with domestic needs, 
plus a limited export outlet. This is recognized as 
difficult, #s producers of livestock number several 
millions, and each man fits his livestock produc- 
tion into an individual program. Nevertheless the 
livestock producer and the meat manufacturer will 
not receive an adequate return for their efforts 
until some means is found of making the supply 
of livestock conform more nearly to the meat de- 
mand of consumers. 


Safe Operation Is Efficient Operation 


Much progress has been made in recent years 
in reducing accidents in the meat plant. There 
still is room for improvement. To a considerable 
extent machines and tools of better design and 
more efficiently guarded have been responsible for 
the better accident records reported. But a great 
share of the credit must go to an appreciation of 
the fact on the part of meat plant executives that, 
in addition to humanitarian considerations, acci- 
dents increase the cost of operating the meat 
plant and producing meat products. 

When a lost time accident occurs there is a 
direct expense to the business as a result. But 
in addition to this there is a further loss due to 
lost time of an experienced man and the cost in- 
curred to train another to perform the particular 
operation. 


In three years an Iowa packer by accident pre- 
vention work reduced compensation and medical 
cost per $100 of payroll from $1.25 to 33c. And 
while these figures showed direct and definite re- 
sults in reducing operating costs, the intangible 
results were even greater. 

With the reduction in direct cost there also 
came a general improvement in man power, con- 
tinued reduction of absenteeism, less time spent 
in first aid room and hospital, and the weeding 
out of unsafe and undesirable employees. Sav- 
ings as great or greater than this packer has 
made may be possible in many other meat plants. 

And there is another angle that only recently 
is coming to be recognized. This is that the acci- 
dent record of a plant may be a fair indication of 
the efficiency with which the business is con- 
ducted. Safe operation of machinery and equip- 
ment and safe practices generally lead to greater 
production efficiency. Bad conditions, unguarded 
machines, careless, inattentive and ignorant 
workers and unsafe practices and methods are 
going to receive more attention in the future than 
they have in the past from the packer who is 
anxious to reduce all sources of loss and waste in 
plant operations. 
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Using Hog Heads 


A small hog slaughterer and pork 
packer asks for a formula for head 
cheese, so as to work off hog heads 
profitably. He says: 

Editor The National Provisioner: 

We believe we should be able to get better 
results from our hog heads, and wonder if these 
heads could not be worked eff profitably in head 
cheese. Can you give us a formula for making 
this product? We are small slaughterers who sell 
our entire fresh and cured product locally. 

There are a number of ways of mak- 
ing a head cheese for the local trade. 
Some of these are old time recipes 
which still are popular. 

What is reputed to be a very fine 
head cheese is made by using 


90 lbs. cheek meat 
10 Ibs. skins 
all of which have been pickled for three 
or four days. The cheek meat is cut 
into strips and boiled three quarters 
of an hour and the skins are boiled two 
hours and finely chopped. The follow- 
ing spices are used for 100 lbs. of the 
mixture: 
1/3 oz. juniper berries 
12 bay leaves 
7 oz. parsley 
7 oz. raw onions 
juice of 1 lemon 
1/3 oz. thyme 
4% oz. allspice 
1% oz. cloves 
11 oz. pepper 
1 Ib. salt. 
Another fancy head cheese formula 
for local sale is made of 


5 lbs. lean beef 
5 Ibs. lean pork 


which are chopped up with 3% oz. 
salt and 1/3 oz. saltpeter. Chop mod- 
erately fine and press in an earthen- 
ware jar. The mixture is allowed to 
remain for two days in a warm room. 
Then soak and cook for a short time 
two salted pig heads, a few salted pigs’ 
feet and 15 lbs. of pork tongues. The 
bones are removed from the heads and 
feet and the white skin from the 
tongues. Cut all into medium sized 
dice, or in the case of the tongues 
these may be cut in long thin strips. 
To the above are added 6 lbs. of boiled 
pig skins and all are mixed well. 


For every pound of the mixture add 
% oz. white pepper 
15 grains of mace 
and the quantity of salt desired for 
necessary seasoning. The juice of a 
lemon and a few finely cut laurel leaves 
may be added if desired. The mixture 
is kneaded well and filled tightly into 
beef bungs or cellulose containers, 
cooked for 1% to 2 hours and pressed 
until cold. The container is then wiped 
and the product is given a light smoke. 
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In head cheese for interstate ship- 
ment, the boned products of hog heads, 
ears, snouts, lips, facings, cheek meat 
and tongues, also skins, hog hearts and 
the thick muscle portion of cooked tripe 
may be used. The skins may be either 
fresh or cured, but the balance of the 
product is cured. 


Shipping Headcheese Interstate. 

The meat should not be overly cooked, 
but just enough to remove bones easily. 
The skins should be cooked in an alu- 
minum-jacketed kettle in nets and, 
when done, hung up over the kettle 
to drain. The cook water may be used 
in the head cheese as jelly, or a com- 
mercial gelatine may be added. 

All the meat, including the skins, 
should be cut in small pieces by hand 
or through a head cheese cutter. When 
additional skins are used, quite a quan- 
tity of the cook water may be added to 
the meat for additional jelly. 

Skim off all grease. This will make 
a clear jelly head cheese. 

The seasoning for this head cheese 
is as follows: 


4 oz. fine white pepper to each 
100 Ibs. of meat 

1 oz. ground caraway seed 

Onions to taste. 


Seasoning and Stuffing. 


A small quantity of coriander seed, 
ground, is used in addition to the above 
spices by some manufacturers. The 
onions must be ground or chopped very 
fine before adding. A very small quan- 
tity of vinegar may be used to advan- 
tage. 

















Buying and Testing 
Sausage Casings | 


Do you know how to buy 
casings? 

How many pounds of sau- 
sage meat do you lose a week 
through defective casings? 

And when they arrive, do 
you know how to test them? 

Practical hints on buying and 
testing sheep and hog casings 
may obtained by filling out 
and sending in the following 
coupon: 


The National Provisioner, 
Old Colony Bidg., Chicago, Ml. 
Please send me reprint on ‘“‘Buying and 


a sub- 
PROVI- 


| Testing Sausage Casings.” I am 
| to TH® NATIONAL 
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Practical Points for the Trade 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission) 


Stuff in hog stomachs, beef casings 
or cellulose containers and place in the 
cook box for 20 minutes at 165 degs 
F., then raise the temperature to 175 
to 180 degs. F. until cooked. One ang 
one-half hours will be required for the 
small stomachs and 2 hours for large 
ones. 

They are then taken out of the cook 
tank and laid on boards or galvanized 
top tables for 30 minutes. If stuffed jp 
stomachs, puncture once at the high 
point of the stomach with a wire skewer 
to let the air and grease out, then tum 
them over to prevent the juice running 
out and shower with hot water to clean, 
Handle similarly when stuffed in other 
containers. 


Hotter temperatures than given 
above in the cook tank should not be 
used. If the meat is cooked very soft 
before it is stuffed, the cooking period 
can be reduced. 


Any of the above formulas may be 
used for pan head cheese. Instead of 
stuffing the product, it is filled into pans 
and chilled until it is thoroughly set, 
when it may be wrapped in parchment 
or transparent paper for the trade, 
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To Make Ham Patties 


How are ham patties made? A West 
Coast meat man writes regarding this 
as follows: 

Editor The National Provisioner: 

We would like very much to get a recipe for 
ham patties for commercial use. Can you help us? 

The makers of cellulose casings sug- 
gests the following formula for the 
preparation of ham patties stuffed in 
these casings: 

Trimmings from sweet pickle hams 
are used for the purpose. To these 
are added 10 to 15 per cent of fresh 
pork, fresh veal or fresh beef. If 
strictly a ham patty, only fresh ham 
trimmings should be added. 

The meat should be run through the 
grinder and ground either coarse or 
fine, as desired by the manufacturer, 
and seasoned to taste. The product will 
need very little salt but if other sea- 
soning is desired this may be added. 
The meat and seasoning are thoroughly 
mixed and the product stuffed in cellu- 
lose containers, known as “Economy” 
size, each of which holds approximately 
1 lb. of patties. 

Then smoke in a cool smoke at 80 to 
85 degs. F. temperature for approxi 
mately 4 hours. 

Some producers do not add additional 
seasoning, but recommend that salt and 
pepper be added when the patties are 
finally fried or broiled. 

The product is sliced down into 
patties by either the retail meat dealer 
or the housewife as desired. 
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‘Curing Beef Bladders 


How are beef bladders cured? An 
Eastern packer is getting unsatisfac- 
tory results and writes regarding this 
as follows: 


fditor The National Provisioner: 

We would greatly appreciate your telling us 
how we can pickle beef bladders or handle them 
more satisfactorily. We are using fresh bladders 
from our packinghouse and they do not seem to 
get any color. 


Bladders are pickled in the same 
manner as any other casing. First, 
they are thoroughly cleaned, then 
placed in a salt box and rubbed thor- 
oughly with fine salt, after which they 
are packed into perforated tierces for 
a short cure of from 24 to 48 hours. 
The perforated tierce is desirable so 
that excess pickle and moisture can 
drain off. 

At the end of this curing period the 
bladders are inspected, re-salted and re- 
packed in oak tierces. They should be 
pressed firmly together in the barrel 
so that air will be excluded, as expos- 
ure to air spoils the color of the blad- 
der. 

Another method of handling is first 
to trim them of all fat, then put them 
into a barrel of ice water over night. 
The following day they are blown, tied 
with a string and put into the dry room 
at a temperature of 130 to 140 degs. 
and left there over night. The next 
morning they are taken out and put 
into a damp cooler to moisten. If such 
a cooler is not available, put them into 
a steam box and steam them hard for 
from five to ten minutes. They are 
then taken to the packing room, the top 
of the neck is cut off, the air is pressed 
out and the bladders are ready for use. 

a on 


Bleaching Lard 


A Canadian packer asks regarding 
the bleaching of lard without the use 
of fuller’s earth. He says: 

Editor The National Provisioner: 

We have heard that there is a substitute or a 
formula for the bleaching and deodorizing of 
steam lard without the use of fuller’s earth. It 
is claimed that the lard when so treated has a 
sweet natural flavor and that it will retain its 
freshness longer than lard treated with fuller’s 
earth. Will you kindly let us know if you have 
heard of any such substitute? 

A number of packers in this country, 
both large and small, are using a com- 
bination of diatomaceous earth and ac- 
tivated carbon for this purpose and are 
securing results which they believe are 
superior, The diatomaceous earth acts 
as a filter and the activated carbon as 
ableach. By the use of these materials 
the desirable results are secured with- 
out giving the lard the characteristic 
flavor present when fuller’s earth has 
been used, its advocates say. 

enmnitif§poncenes 

Do you use this page to get your 
questions answered? 
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Operating Pointers 


For the Superintendent, the En- 
gineer, and the Mantes haedhonts 








PORK CUTTING UP-TO-DATE. 
(Continued from page 22.) 


The small packer often imagines that 
the effects of obsolete and out-of-date 
equipment and methods are of less con- 
cern to him than to the packer with a 
larger plant. This is true only if the 
possibilities of saving money, some- 
times in considerable amounts, and the 


elimination of waste and loss are of no 
interest to him. There are just as 
many opportunities in the small plant 
for making savings by being up-to-date 
as in the large plant. And the savings 
are often proportionally larger. 


Large Savings in Small Plant. 


It is true that in the pork cutting 
room in the small plant a large invest- 
ment cannot be made profitably to pro- 
vide all of the equipment the large 
plant might find useful and profitable. 
But there is no reason why the small 
plant cannot take advantage of many 
of the new and improved tools and 
methods to cut costs. And quite often 
bringing the small cutting room up-to- 
date results in a larger proportional 
saving than is possible in the larger 
cutting room. - 


The smaller power-operated tools 
used in pork cutting are often neg- 
lected by the small packer, on the as- 
sumption that they save no time in 
rooms where each workman performs 
several operations. Here again lazy 
thinking permits losses to continue that 
should be stopped. Labor saving is not 
the only factor to take into considera- 
tion when seeking obsolescence losses. 

Assume that no labor would be saved 
in the small plant by use of a scribe 
saw, for example. 
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ever, improve the quality of bellies and 
increase the yields by eliminating scribe 
marks. When the power-operated scribe 
saw is used less trimming is required, 
mis-cut loins are reduced in number, 
and there are no ragged ends of bone 
left on the loins or spare ribs. The 
absence of these makes it easier to pull 
loins and to raise the ribs without re- 
moving part of the belly meat. 


Profits in Better Yields. 

Rib yield is thereby lowered and the 
belly yields are increased. Andi bellies 
are worth more than ribs. The pork 
scribe saw has made hand scribing ob- 
solete in most plants. And, as is the 
case wherever obsolescence exists, the 
older method is the more expensive. 

The fat-back splitting machine speeds 
up fat-back splitting and eliminates 
considerable retrimming of both fat 
backs and bellies. Valuable meat is 
thus left on the primal cuts, instead of 
going into trimmings or to the lard 
tank. Again the hand knife method 
has been made obsolete. And where 
— methods are in use there is a 

oss. 

These facts are generally appreciated 
in the meat industry. The packer 
knows that with traveling tables and 
power-operated tools he can speed up 
cutting operations. He knows that the 
newer methods produce better products 
and eliminate waste and loss. 

But what he can’t always appreciate 
is the sum he continues to lose each 
day he fails to get up-to-date. He can 
get the facts only when he goes after 
them, which brings us back to what 
was said at the start: 

The meat packer who would keep ob- 
solescence losses in his plant at a mini- 
mum has a continual job on his hands. 
He must investigate thoroughly every 
new machine and method, compare 
them with what are in use in his plant 
and calculate whether or not their pur- 
chase and use would be a good invest- 
ment. But no effort he can give to his 
business will pay him bigger dividends. 


Another article on obsOlescence in the 
Its use would, how- meat plant will appear in an early is 


BELLY ROLLER INDISPENSABLE IN MODERN PORK CUTTING. 
The og roller is, perhaps, the machine most universally used in pork outing 


rooms, and 
developed. At first 
roller. 


was among the first of the modern cutting room 


uipment to 


e 
it was necessary for a worker to start the bellies under the 
Traveling tables have eliminated the need for a workman at this point. 


This picture of a “Boss” belly roller, made by the Cincinnati Butchers’ Supply 


Corp., was taken in the plant of the H. H. 


. Meyer Packing Co., Cincinnati, O. 
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In Refrigeration. ia 
it’s the 
Compressor that Counts 


This is one of the main reasons why 
leaders in the packing industry select York Refrig- 
eration. 

The York Vertical enclosed Ammonia Compressor 
can be relied on for greatest refrigerating effect at the 
lowest cost for power and labor. 

This compressor requires less floor space per ton of 
refrigeration than any other type. Its fully enclosed 
construction...dust proof and dirt proof... protects 
operating parts from all outside elements. All internal 
bearings float on a film of filtered oil under pressure. 
Pistons ride against a film of fresh oil constantly sup- 
plied under pressure by a specially designed cylinder 
subricator. Cost of operating attendance and mainte- 
nance is reduced to a minimum. 

The compressor is packed against suction pressure 
only with oil pressure seal. Ammonia leaks and pack- 
ing difficulties are thereby eliminated. 

The York Vertical Enclosed Ammonia Compressor 
can be equipped with a capacity reducing device on 
each cylinder...permitting reduced capacity of ap- 
proximately one-third and two-thirds. This provides 
for maximum flexibility in capacity. These reducing 
devices are not of the clearance pocket type, and 
therefore are independent of any variations in suc- 
tion or condensing pressure, the amount of reduction 


being definitely fixed. As the reacting forces are ver- 
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tical, vibration is reduced to a minimum with savings 
in building and foundation costs. 

For complete information about the York Com. 
pressor and its applicability to your particular re. 
quirements, communicate with the nearest of York's 


71 conveniently located direct factory branches. 


YORK ICE MACHINERY CORPORATION 
» » YORK » PENNSYLVANIA «¢e¢ 





300-ton York Enclosed Vertical Ammonia Compressor providing 
the heavy duty refrigeration which is required in large packing 
plants. Photo shows motor end with cylinder lubricator driven 
from crank shaft. 





REFRIGERATION 

















December 12, 1931, Dece! 








981, # December 12, 1931. 


ON 


a a ee Le 








THE NATIONAL PROVISIONER 


29 


Refrigeration and Frozen Foods 











Plant Cooling Notes 


For the Meat Employee Who Is 
Interested in Refrigeration. 








PROTECTION AGAINST FIRE. 


Installation of fire extinguishers of 
the carbon-tetrachloride type and the 
carbon dioxide type, both approved by 
the National Board of Fire Underwrit- 
ers, in the machinery room of the cold 
storage plant was recommended by 
Tt, A. Adams, Union Cold Storage 
Terminal Co., New York City, in an 
address at the recent meeting of the 
National Safety Council. Their instal- 
lation at other points where electrical 
equipment is operated was also advised. 

These extinguishers should be 
mounted at points easily accessible from 
any part of the room and where they 
may be seen easily. The practice of 
hanging clothing over wall mounted 
fire extinguishers or of obstructing ac- 
cess to fire extinguishers by piling ma- 
terial in front of them should be 
avoided. 

Carbon-tetrachloride is a non-con- 
ductor of electricity. It does not freeze 
but gives off a large volume of irri- 
tating and suffocating fumes when it 
comes in contact with heated surfaces 
or burning material. Certain types of 
gas masks are effective in protecting 
against these fumes and always should 
be worn when carbon-tetrachloride ex- 
tinguishers are used in confined places. 

Carbon dioxide extinguishers, con- 
sisting of portable cylinders with ap- 
propriate hose and nozzle fittings, are 
now available. Carbon dioxide gas is 
a non-conductor of electricity, does not 
freeze and is a very effective ex- 
tinguishing medium for oil fires or fires 
in electrical equipment. It is necessary 
to use a non-conducting extinguishing 
medium because of the danger of elec- 
tric current following the stream and 
killing or injuring the person using the 
extinguisher. The use of conducting 
fluids in extinguishing fires in close 
proximity to energized conductors 
might cause short circuits which other- 
wise would not occur. 

Cabinets containing wrenches, ham- 
mers, screwdriver, and other tools that 
will suggest themselves, and a medical 
cabinet containing bandaging materials 
and antiseptics should be installed in 
the machinery room. The tool cabinet 
should be covered by glass doors so 
that all of the tools may be seen. 

As much care should be given to the 
cleanliness and to the completeness of 
the first aid supplies as would be given 
in a hospital. The danger from infec- 
tion caused by improper dressing of 
wounds is often more serious than the 
injury itself. 

The precautions and devices may be 
of no value whatsoever unless the men 
employed in the power plant are trained 
for safety, and have been taught the 
hecessity for care. 

€ ammonia mask is a protection 
When it is in proper order, and con- 


tains fresh chemical. It is an added 
cause of trouble when it is not in per- 
fect condition, and if it is not properly 
adjusted. For this reason it is neces- 
sary to put the men through monthly 
drills in caring for, adjusting, and us- 
ing masks. 

Sometimes a man’s breathing is 
stopped and he becomes unconscious 
from the effects of ammonia gas before 
he is able to get a mask, or a similar 
condition may be produced by electric 
shock. In such cases, the man may 
be restored just as a man is restored 
from the unconsciousness preceding 
death from drowning. The Shaefer 
prone pressure method of resuscitation 
advocated by the American Red Cross 
is one of the simple means of restora- 
tion. It should be taught to every em- 
ployee of the power plant, and occa- 
sional lectures and demonstrations 
given by an expert. Drills in resusci- 
tation should be held monthly and each 
employee should be obliged to act both 
as subject and as operator. 

fe 


PROBLEMS IN FRUIT FREEZING. 


Fruit freezing was discussed in con- 
siderable detail by J. D. Woodroof, 
horticulturist at the Georgia Experi- 
ment Station, at the recent meeting of 
the Frozen Foods Association of 
Amrica. Among the ideas advanced by 
him were several that are somewhat at 
variance with the ideas on this subject 
that have been held heretofore. 

Among these new theories was that 
loss of; firmness, aroma and moisture 
in frozen fruits may be due to precipi- 
tation within the cell rather than to 
cell breakage as is now generally be- 
lieved. And he suggested that if this 
is true it might be the better plan to 
store fruits and vegetables at tempera- 
tures slightly above their freezing 
points rather than freezing them. 

“Changes in enzymation during freez- 
ing,” he pointed out, “are comparable 
to those which occur during cooking. A 
food that has been frozen behaves when 
defrosted like a cooked food in taste, 
aroma and appearance. Less time is 
also required to cook frozen fruit.” 

When fruit has been stored at a tem- 
perature of 80 degs. Fahr. it generally 
spoils within a week, Mr. Woodroff 
pointed out. . When it is stored at 35 
degs. it will stay palatable almost a 
month, while fruits kent in a tempera- 
ture of 0 degs. Fahr. will last a year. 

Although freezing alters the protein 
fraction of a fruit or vegetable greatly 
it has very little effect on the carbo- 
hydrate fraction, he said. Some types 
of vegetables such as peas, beans and 
some others do not become flabby when 
frozen. But freezing does increase the 
permeability of vegetable tissue, he 
said, in the same manner as does treat- 
ment with ether or toluol and general 
discoloration follows: 

Fresh fruits and vegetables, he ob- 
served, are in a constant state of flux. 
An ideal method of preservation would 
arrest this flux, but as yet, he said, 
these is no exact way to accomplish 
this, 


VITAL REFRIGERATION TOPICS. 

Air conditioning, refrigeration in 
public health, machinery for industrial 
applications and problems of the com- 
mercial-domestic refrigeration field will 
all be covered by papers scheduled on 
the program of the 27th annual meeting 
of the American Society of Refrigerat- 
ing Engineers in Cleveland, O., on Jan- 
rv 26 to 30. The i OR of the 
A. S. R. E. sessions will include the fol- 
lowing, among other topics: 

“Two-Speed Synchronous Motors for 
Compressors,” R. C. Allen, Westing- 
house Machinery and Manufacturing 
Co., East Pittsburgh, Pa. 

“Gas Engines for Ammonia Com- 
pressors,” F. Laverty, Clark 
Brothers Co., Olean, N. Y. 

“Study of Oil Engine Compression 
Costs,” C. R. Neeson, I. P. Morris & 
De La Vergne, Inc., Baldwin, Pa. 

“Refrigeration in Public Health,” Dr. 
S. C. Prescott, Massachusetts Institute 
of Technology. 


“Review of Refrigeration and Food 
Practice in eran 8 Dr. Arthur W. 
Ewell, Worcester Polytechnic Institute. 

“Refrigerator Car Surface —— 
tures,” W. J. Hukill, assistant mechani- 
cal engineer, Bureau of Agricultural 
Engineering, U. S. Department of Agri- 
culture, Washington, D. C. 

“Ice for Air Conditioning—A Survey 
and a Forecast,” R. T. Brizzolara, con- 
sulting engineer, New York, N. Y. 

“Properties and Use of Metal Foil 
Insulation,” J. J. Gregg, Battelle 
Memorial Institute, Columbus, O 

“What Happens in the Evaporator?” 
L. A. Philipp, head of research division, 
Kelvinator Corporation, Detroit, Mich. 

“The Refrigerating Machine As a 
Production Problem,” Edward Hughes, 
vice-president, Copeland Products, Inc., 
Evansville, Ind. 

rs 


REFRIGERATION NOTES. 


The Beatrice Creamery Co. has ac- 
quired the remaining outstanding mi- 
nority interest in the Chicago Cold 
Storage Co., through the issuance of 
5,478 shares of common stock and 
5,000 shares of preferred. 

A recent fire at the plant of the 
Block Ice and Cold Storage Co., Man- 
asquan, J., caused damage esti- 
mated at $80,000. 

Plans are under way for rebuilding 
the plant of the Southern Cold Storage 
Ce., Cleveland, Tenn., recently de- 
stroyed by fire. 

Monroe Bonded Warehouses, 175 
Spring st., S. W., Atlanta, Ga., are ac- 
cepting bids on a refrigerating plant 
with a capacity of 100,000 cu. ft. Bids 
are wanted on the entire equipment. 

The refrigerating plant at the Part- 
low Home for the *Peeble Minded, Tus- 
caloosa, Ala., has been destroyed by 
fire, with a $25,000 loss. 

Southern Ice & Utility Corp., Hora- 
tio, Ark., plans the erection of a cold 
storage plant. 

St. Francis Ice Co., San Francisco, 
Cal., plans to spend $100,000 in recon- 
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struction and installation of equipment 
at its cold storage plant. 

The Northern Cold Storage Co., Wil- 
mington, Del., has been incorporated 
with a capital stock of $500,000. 

Williston Ice & Cold Storage Co., 
Williston, Fla., has again begun oper- 
ations, the damage caused by a recent 

_fire having been repaired. The plant 
as reconstructed has a capacity of 14 
tons. 

The Department of the Interior, 
Washington, D. C. is receiving bids for 
a refrigerating plant for St. Elizabeth’s 
Hospital at Washington. 

Texas-Louisiana Gin Co., Bossier, 
La., plans the erection of a new plant, 
which will include cold storage equip- 
ment. 

Emaus Ice & Storage Co., Penns- 
burg, Pa., has begun construction of a 
new plant. 

An ice and cold storage plant for the 
Mountain Valley Dairy Products, Inc., 
is under construction at Bieber, Cal. 

Paramount Ice Co., Brooklyn, N. Y., 
plans to erect a one-story cold storage 
plant to cost about $60,000. 

Frigid Fruit Corp., Miami, Fla., is 
considering establishing plants at 
Tampa, Fla., and Knoxville, Tenn., ac- 
cording to report. 
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TO PUSH USES OF SOLID CO.. 


Donald W. Drummond, who has been 
prominently identified with the activi- 
ties of the Solid Carbonic Company, 
Ltd., since its inception in the solid 
carbon dioxide industry, and for three 
years sales manager for the company, 
has tendered his resignation to become 
effective December 31st, 1931. He has 
acccepted the office of vice-president in 
charge of sales of Fitzgibbon & Crisp, 
Inc., of Trenton, N. J., which company 
is affiliated with the Solid Carbonic 
Company, Ltd., in a joint ownership of 
the Icefin CO* Engineering Corporation. 
Mr. Drummond is well-known in the 
ice cream, dairy and fish industries. 


CLIP HERE | 
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UNITED CORK CO’S. 


Manufacturers and Erectors 
of Cork Insulation 


LYNDHURST, N. J. 
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SWIFT ON PROFITABLE BASIS. 


For the benefit of those timid souls 
who are always fearing the worst Swift 
& Company this week issued an official 
statement concerning the financial con- 
dition of the company, somewhat in ad- 
vance of the usual time for such an- 
nouncement. The following is the 
statement made on Thursday by 
treasurer L. A. Carton, which will be 
followed next week by an auditor’s re- 
port, and by the usual annual report 
presented at the annual stockholders’ 
meeting in January: 


To all shareholders of Swift & Com- 
pany: 

Swift & Company’s business is in ex- 
cellent condition. The fiscal year just 
closed will show earnings in excess of 
$8,000,000. While there were large in- 
ventory losses due to falling prices, 
these losses were offset by profits made 
on the sale of certain capital assets and 
by large savings due to reductions in 
expenses. 

Certified public accountants are at 
present engaged in the customary year- 
ly audit of our books for the fiscal year 
just closed, and their certified state- 
ment will be published within the com- 
ing week. The statement will show the 
strongest cash position and the lowest 
debt in the history of the company. 

Our new fiscal year has started off 
on a sound basis. Wholesale meat prices 
are the lowest in years, and we do not 
anticipate further losses due to declin- 
ing markets. Operations during the 
past few months have been profitable. 

The regular quarterly dividend of 50 
cents a share will be paid January 1, 
1932. 

L. A. CARTON, Treasurer. 


enenn” Sane 
CHAIN STORE SALES. 


Sales of American Stores for the four 
weeks ended November 28, 19381, 
amounted to $9,935,594, compared with 
$11,132,261 for the same period last 
year. Sales for 1931 to November 28 
were $123,167,325, compared with $129,- 
482,650 for the previous year. 

Loblaw Groceterias sales for the 
four-week period ended November 14, 
1931, were $1,217,997, against $1,352,- 
922 for the corresponding 1930 period. 
Sales for the 24 weeks ended November 
14 totaled $6,807,324, compared with 
$7,749,912 for the same period in 1930. 

Consolidated sales of National Tea 
Co. during November amounted to 
$5,752,159, against $7,082,373 in No- 
vember, 1930. Sales for the first eleven 
months of 1931 amounted to $70,183,- 
339, against $77,828,228 in the corre- 
sponding 1930 period, a decrease of 9.8 
per cent. The number of stores in 
operation in 1931 were fewer than last 
year, as the company had 1,521 stores 
this year, compared with 1,610 last 
year. Of the 1931 total, 307 were com- 
bination meat markets and groceries, 
against 271 in 1930. 

Safeway Stores sales for November, 
1931, amounted to $22,603,136, com- 
pared with $24,484,983 for the same 
month last year. Gross sales for the 
eleven months to date were $260,972,- 
406, against $278,615,368 for the same 
period of 1930. 


Dominion Stores, Canadian grocery 


December 12, 1981, 


chain, reported sales of $2,251,726 fo» 
the five weeks ended November 
1931, against $2,343,978 for the corre. 
sponding 1930 period, a decrease of 39 
per cent. However, sales for year to 
November 28 show a 5.3 per cent jp. 
crease over last year, being $23,218,445, 
compared with $22,046,756. 


a Bo 
BOHACK SALES UP. 


Sales of the H. C. Bohack Co. for the 
four weeks ended November 28 showed 
an increase over the volume for the 
corresponding period of 1930, amount. 
ing to $2,814,366, a gain of three. 
tenths per cent. Sales for the 43 weeks 
ended November 28, 1931, were $29. 
356,714, a gain of 9.1 per cent over the 
comparable period of 1930, when the 
total was $26,892,089. 


—_—fe-—_— 
CHAIN WAREHOUSE TAX VALID, 


Upholding the decision of the lower 
court and basing its action on its own 
5 to 4 decision in holding the Indiana 
chain store tax legal, the United 
Supreme Court has decided the Vir. 
ginia license tax on distributing ware 
houses operated by the chains is lay- 
ful. The Indiana and other cases were 
based on taxing retail stores. This law 
taxes also the warehouses owned by 
chains from which they distribute to 
individual - stores. 


—— -%o—_— 
PACKER AND FOOD STOCKS. 


Price ranges of packer, leather com- 
panies, chain store and food manufac 
turers’ listed stocks, December 9, 1931, 
or nearest previous date, with number 
of shares dealt in during w and 
closing prices on December 9, 1981, or 
nearest previous date: 


Sales. High. Low. —Close— 
Week ended . Dee, 
Dec. 9. —Dec. 9.— . 3 
Amal. Leather. 100 1% 1 14 1 
WO; WG sce8 vidoes seas » Re 9 
Amer. H. & L. 500 1% 1% 1% 2 
Do. Pfd. .... 11 11 p Tea 
Amer. Stores 38144 38% 38% 38 
— one's eo 1 1 1 1 
Do, Ill. Pfd.. 2, 814 7” ia 
Do. Del. Pfd. 1,850 38% 38 38% 
Barnett Leather .... win gcak oan 
ut Pack. 1,200 41 40 40 
k, 100 45 45 56 80 
4, Sager aa Saat os 
Brennan Pack.. .... ocean 
Do. Pfd. . 5 ooo ae 
Chick ©. Oil. 300 10 10 10 10% 
Childs Co. .... 9 9 9 1 
Cudahy Pack.. 33% 33 Co 
First Nat. Stores 2,800 51 51 51s 
‘oods ....35,100 35% 33% 33% 
Gobel Co. .... 4,000 6% 6 6 
Gr.A.&P.1stPfd. 70 120 120 120 
Do. New ... 80 170 170 170 10 
Hormel, G. A.. 650 15% 15 5 
Hygrade Food. 700 3% 3% 3 
Kroger G. & B. 17 16% 16 
Libby MeNeill.. 2,400 4% 4% 4 
er, Oscar .. .... fe ee osem 
Mickelberry Oo. .... uae vou 
H. Pfd 50 6 68%&)—8KHh:sé«=i«—YMNH!SC‘“R 
Morrell & Co.. .... Saye ~.e. 
Nat.Fd.Prod.A. 100 2% 2% 2% 2 
Nat. Leather .. 300 y % wy 
Nat. Tea ..... 914 9% 9% 
Proc. & Gamb. .10, 43 4% 
Do. Pr. Pfd.. 120 98 98 98 
Rath Pack. ... 16% 16% 164 W 
y Strs... 4,4 474, 417% 0% 
Do. 6% Pfd. 79 79 ™@ 7 
Do. 7% Pfd.. 140 87% 87 87 
Stahl Meyer ... .... G53 5 ocean 
Swift & Co.... 4,850 22% 21% 2 
Do. Intl. 250 28% 27% 2% 
Trunz Pork ... .... Saee* Cae cece 
U. 8. Cold atin oe Neel 
U. 8. Leather.. 2,100 3 3 3 
a; As Soaks 900 4% 4% 
Do. Pr. Pfd 200 76 16 76 61 
Wesson Oil 500 15% 15% 15% 16 
Do. Pfd 600 50 50 no 6 
ET | ae Maes Pere 8 
Wilson & 400% % at 1 
ge apa 1,200 2% 32 2% 
Do. Pfd. 300 20 a @ 
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For Purchasing Departments 


STAINLESS STEEL EQUIPMENT. 


The necessity for absolute cleanliness 
in the meat packing plant and their 
freedom from corrosion under most 
conditions have made the subject of 
rustless metals for tables, machinery, 


SPRAY COOLING UNITS. 


For many uses the cooling unit fits in 
well in the meat plant. Sts positive 
cooling action and general efficiency 
are causing it to be installed in many 
places where heretofore other methods 


CO. REFRIGERATED BODIES. 


Considerable information of practical 
value to the meat packer interested in 
refrigerated distribution of meats is 
contained in a folder, “‘Dry Ice’ Re- 
frigerated Truck Bodies,” being dis- 


the conveyors and other equipment of more of cooling were used. Both coils and tributed by the American Car and 
wed than passing interest to the meat brine sprays are used to furnish the Foundry Co. 
the ker. _ refrigeration in these coolers. One — Two distinct types of this equipment, 
unt- There are two broad classes of stain- size of coolers of the latter type is the folder states, have been built and 
ree- less alloys—one composed of iron and shown in the accompanying illustration. are now in successful operation. One 
ekg chromium, the second containing a con- This type is manufactured by the type is used for heavy duty work in 
29. siderable proportion of nickel in addi- Niagara Blower Co., New York City. _ transporting meats and dairy products 
the tion to chromium. One of the more In this, as in other types, the air up to 10 tons of pay load. Another is 
the important of the chromium-nickel enters at the bottom. But instead of the so-called athe E type of body, used 
stainless alloys, produced by Krupp’s being cooled by being drawn over brine for pay loads not exceeding 2% tons 
in Germany, and known under the sym- or ammonia coils, it passes upward in weight. In addition to general in- 
bol V2A, contains approximately 18 formation on refrigerated truck bodies 
ID, per cent of chromium and 8 per cent of these types manufactured by this 
wer of nickel. It is produced in the United company, the folder also gives stand- 
own States by the Republic Steel Corp. and ard body dimensions. 
ana is marketed under the name Enduro Sas Vee 
KA2. 
_ “An attractive booklet, “The Use of WOODEN BOX CONSTRUCTION. 
are- Stainless Metals in Dairy Industries,” Manufacturers and shippers can be 
aw. recently has been issued and is being serviced better in their shipping con- 
vere distributed to those interested by the tainer requirements since the publica- 
law Republic Steel Corp. It describes the tion of a ready reference manual on 
by advantages of stainless steel for dairy wooden box and crate construction by 
to and food handling equipment and con- the National Association of Wooden 
tains many illustrations of stainless Box Manufacturers. Although quite 
steel equipment. The technical data technical, the book is of general in- 
are authentic and quite a fund of met- terest because of the fact that it better 
; allurgical information is given. equips wooden box manufacturers to 
service the users of nailed wooden 
ro boxes and crates more efficiently. 
931 TEMPERATURE: REGULATION. This manual brings together under 
‘ber What is claimed to be a new devel- one cover for the first time all informa- 
pe opment in temperature and pressure tion necessary to wooden box manufac- 
> control instruments, whereby unusual turers. For example, in making recom- 
, 
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features of accuracy, dependability and 
simplicity are secured, is featured in 
Bulletin No. 4001 being distributed by 
the Bristol Co., Waterbury, Conn. The 
principle employed is said to be a new 
departure in pneumatic control. It 
permits one actuating element to move 
a pen arm making a chart record, and 
to operate a control system. This 
method of control, it is said, does not 
require any work to be done by the 
actuating element, consequently the re- 
cording mechanism is unimpeded and 
a true record of the temperature or 
pressure is secured. Controllers of 
this type can be furnished with either 
vapor tension or gas filled thermometer 
systems for use with Bristol stand- 
ard 12-in. charts in a variety of ranges 
up to 1,000 degs. Fahr., and with pres- 
sure measuring systems up to 1,500 
lbs. per sq. in. 
—_qo— 


SMALL ELECTRIC MOTORS. 


“Small Motors” is the subject of a 
new 30-page bulletin issued by the 
Wagner Electric Corporation, 6400 
Plymouth ave., St. Louis, Mo. The bul- 
letin is divided into eight parts describ- 
Ing single-phase, polyphase, and direct- 
current motors in fractional-horsepower 
ratings. Wagner construction features 
are profusely illustrated and described 
in detail. The new bulletin is known as 





HUMIDITY CAN BE CONTROLLED. 


One advantage claimed for the brine 
spray type of cooler is that rather close 
control of humidity is possible. Brine 
sprays are used for low temperatures; a 
water spray for temperatures above 
feezing. 


through a shower of brine or water 
where its heat is removed. All mois- 
ture entrained in the air is removed 
by eliminator plates, after which the air 
is discharged through ducts at the top. 
Where low head room only is available 
the ducts and fan can be arranged to 
discharge horizontally. Relative humid- 
ity, it is said, can be controlled. auto- 
matically by a simple control. The 
cooler may be operated with a spray 
of sodium or calcium brine for sub- 
freezing temperatures or a water spray 


mendations for the construction of a 
shipping container for any given com- 
modity, consideration was given to 
Interstate Commerce Commission re- 
quirements, state requirements, railroad 
requirements and federal government 
requirements, as well as the funda- 
mental principles of wooden box and 
crate construction that have been 
developed during more than twenty 
years of laboratory study. 

Because of the great amount of time 
and study required in the preparation 
of the manual, sections of it have been 
sent out as fast as completed, so that 
wooden box manufacturers could begin 
using the information at once instead 
of having to wait for the completed 
work. Being in loose leaf form, the 
sections can a arranged alphabetically 
in a standard binder. 

eS 


O’LENA KNITTING EXPANDS. 

O’Lena Knitting Mills, Inc., Brooklyn, 
N. Y., have just completed an addition 
to their present factory, which will give 
them facilities for more than twice their 
present capacity with the installation of 
the latest and most modern knitting 
machines and equipment. A steady in- 
crease during the past few years has 
necessitated this move, with production 
now in excess of 150 per cent over 1930. 

The company was founded over 30 


11 “Number 167,” and is in loose-leaf form for temperatures above 30 degs. Fahr. years ago in Cohoes, N. Y., by L. A. 

to permit keeping it up-to-the-minute. | Among the advantages of spray cool- O’Lena, and moved to Brooklyn 15 years 

At the present time only five of the ing, it is said, is a relatively higher ago, when they started manufacturing 
e eight parts are available for distribu- efficiency and a lower operating cost, stockinettes for the meat industry. Five 
“4 tion, but the missing three parts will because no defrosting of coils is neces- years ago Siegfried Levi joined the com- 
om mailed at a later date to all those sary. Its ability to maintain a rela- pany and aided in building the volume 
E a, request a copy of No. 167 at this tive high humidity makes it valuable for to the extent that made this new addi- 


meat storage, reducing shrink. 


tion necessary. 
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Good Selection 


All Oscar Mayer Approved S. P. 
Hams are carefully inspected for 
defects before curing and again at 
the time of shipment. Inferior 
hams—having such defects as ex- 
cessive fatness, cuts, soft fat and 
tissue, broken joints, and rough or 
discolored skin—are sorted out by 
strict Oscar Mayer Inspectors and 
are marketed as Number 2 prod- 
ucts. Only choice hams are in- 
cluded in Approved S. P. shipments. 


Ten Factors that 
OSCAR MAYER'S Guarantee Quality 
eo. . Good Selection 


Careful Trimming 
Laboratory Control 
Temperature Control 
Perfect Sanitation 
Mild Cure 
Uniformity 
Good Binding 
Accurate Grading 
Fine Flavor 





$.P. HAMS 


Oscar Mayer S. P. Hams may be pur- 
chased in any quantity—by the barrel 


or by the carload. For details, write 


MADISON 
WISCONSIN 





S 


S 








OSCAR MAYER X C0 








Here is the way to get those evenly 
colored brown (light or dark) extra 
JUICY CHRISTMAS HAMS 


Say whether you prefer your hams light or dark 
when you write us for samples of our ham bags 
and we will see that you get the proper weight in 
our Special Stockinette Bag for the result that you 
want. This Special Stockinette Ham Bag of ours 
has been one of our most popular bags, particularly 
for the smoking of Christmas hams. 

The bags keep dust and fine ash from settling on 
the hams and consequently they do nat have to be 
wiped off after smoking. In addition, any ham can 
be improved in smoking by the use of the bag 
because as the ham smokes, the juices that come 
out are held by the bag. Then as the ham cools, 
the juices are reabsorbed. That’s why Christmas 
hams smoked in our ham bags are juicier and better 
colored—and sell 


rrr: 


State 1637 
222 West Adams St., Chicago, Ill. 
Selling Agent 
THE ADLER COMPANY 


The World’s Largest Knitters of Steckinette Fabrics 


















































| The Best Known Name 
in the Sausage Industry! 


More leading packers use OLD 
PLANTATION SEASONING 
than any other kind. Enough was 
shipped last month alone to season 
20 million pounds of sausage! Our 
scientific method of process- 
ing and blending assures uni- 
form flavor and _ superior 
quality of the product. Its 
use saves time and expense. 
Write for samples and dem- 
onstrations as proof! 


A. C. LEGG PACKING CO., Inc. 
Birmingham, Alabama 
World’s Largest Blenders of Pork Sausage Seasoning | 
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Market Active—Prices Irregular—Un- 
dertone Barely Steady—Cash Trade 
Better—Hogs Easy—Outside Weak- 
ness Factor—Sentiment Divided. 


Market for hog products the past 
week developed more irregularity. Lard, 
after displaying considerable weakness, 
developed an oversold condition and 
scored a fairly good recovery, partly 
due to lifting of hedges against im- 
provement in cash lard trade. The lat- 
ter served to offset a liberal hog run 
and an easy hog market for a time, 
but the undertone subsequently was 
barely steady, as cash demand quieted 
and the market felt the influence of the 
outside weakness. 

Commission house trade was mixed, 
while packing house interests were on 
both sides. However, sentiment was 
well divided, and although the feeling 
was that outside conditions, particularly 
continued weakness in the financial 
markets, might have influence on hog 
products from time to time, the reason- 
able price levels prevailing is expected 
to result in a good distribution of prod- 
uct in the domestic trade. The low 
levels of hogs is also expected to check 
the run to market for the time, par- 
ticularly on breaks. : 

Export demand is problematical, 
owing to further weakness in foreign 
moneys. Official exports of lard for 
the week ended November 28 were 
7,157,000 Ibs., compared with 6,054,000 
lbs. the previous week and 6,791,000 lbs. 
the same week last year. Lard exports 
from January 1 to November 28 have 
been some 504,164,000 Ibs., compared 
with 587,891,000 Ibs. the same time last 


year 
Lard Production Up. 

Exports of hams and shoulders, in- 
cluding Wiltshires, for the week were 
572,000 Ibs., against 977,000 lbs. last 
year; bacon, including Cumberlands, 
580,000 lbs., against 520,000  Ilbs.; 
pickled pork, 68,000 lbs., against 86,000 

s. last year. 

There is an undercurrent of feeling 
that, owing to the increased run of 
hogs of late, accumulation of lard 
stocks is again under way. In this con- 
nection, official lard production during 
October was 116,124,000 lbs., compared 
with 101,672,000 Ibs. in October, 1930, 
and a five-year October average of 
105,562,000 Ibs. Stocks continued to 
decline during that month this year. 


Hog Receipts Larger. 


The disposition in the trade is to look 
or a fair gain. The number of hogs 
slaughtered in October totaled 3,77 1,779 
head, compared with 3,491,690 head in 
October last year. Average yield per 
swine during October was 74.14 per 
cent, compared with 74.49 per cent in 
tober last year. Average cost per 
100 Ibs. was 5.08c, against 9.27¢ in 
October, 1930. 

PORK—Market in the East was 
quiet but steady. Mess at New York 
Was quoted at $18.50; family, $18.50; fat 
backs, $15.00@16.50. 

LARD—Domestic demand was fairly 
good; export interest was quiet, and the 
market backed and filled with futures. 
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Provision and Lard Markets 


WEEKLY REVIEW 


At New York, prime western was 
quoted at 6.80@6.90c; middle western, 
6.30@6.40c; New York City tierces, 6@ 
6%c; tubs, 6%c nominal; refined con- 
tinent, 6%c; South America, 7c; Brazil 
kegs, 7%c; compound, car lots New 
York, 6%c; smaller lots, 7c. 

At Chicago, regular lard in round 
lots was quoted at December price; 
loose lard, 60c under December; leaf 
lard, 85c under December. 








See page 88 for later markets. 








BEEF—Demand in the East was only 
moderate, but the market continued to 
rule steady. Mess at New York was 
nominal; packet, nominal; family, 
$15.00@17.00; extra India mess, nom- 
inal; No. 1 canned corned beef, $2.25; 
No. 2, $4.50; 6 lbs. South America, 
$14.00; pickled beef tongues, $65.00@ 
68.00 per barrel. 

a 


MEAT AND LARD STOCKS. 
More pork went into the freezer this 
November than in November, 1930, 
but smaller quantities of meat went 
into both pickle and dry salt cure than 
in the same month a year ago. In spite 


of the larger hog runs during the past 
month, stocks of meat and lard on hand 


throughout the country are no larger, 
and in most cases are smaller, than 
those of a year ago, and compare 
equally favorably with the five-year av- 
erage. 


Lard stocks declined 6,000,000 Ibs. 
during the month and are 18,000,000 
lbs. under the five-year average on De- 
cember 1, and only two and one-half 
million Ibs. above those of a year ago. 

Indications are that meat consump- 
tion during the month has continued 
good, although general price levels have 
been low. 

Following are the stocks on December 
1, with comparisons, as reported by the 

S. Bureau of Agricultural Eco- 
nomics: 
5-Year Av. 
Cc. 


Dec. 1,’31. Nov. 1,’31. 1 

Ibs. Ibs. . 
Beef, frozen ... 25,385,000 20,871,000 58,129,000 
In cure ...... 8,471,000 8,492,000 13,135,000 
OONGG 65.5.6 5,314,000 5,044,000 8,295,000 
Pork, frozen .. 69,512,000 53,456,000 69,881,000 
D. § in cure.. 32,751,000 36,942,000 44,444,000 
D. S. ¢ 2 42,511,000 32,388,000 
8S. P. in cure.164,785,000 152,789,000 179,605,000 
S. P. cured... 97,590,000 95,197,000 107,911,000 

Lamb and Mutton, 

OBEN cs cess 1,967,000 1,975,000 4,450,000 
Miscl. meats .. 50,670,000 48,744,000 63,028,000 
TRB es siiceivesie 33,915,000 39,766,000 52,051,000 

Product placed in cure Nov., Nov., 

during: 1981. 1930. 

Mc decrmaceeness 52,909,000 43,558,000 


Pork, froze , A 
D. S. pork placed in cure.. 43,528,000 56,451,000 
8S. P. pork placed in cure. .155,482,000 163,985,000 








Cutting Values Show Improvement 


Lower receipts and lower prices fea- 
tured the hog market during the first 
four days of the current week. Re- 
ceipts at the twelve principal markets 
at 564,000 head were 128,000 smaller 
than a week earlier but 43,000 more 
than in the same week of 1930. 

After the holdover of pigs and un- 
finished light weights from the pre- 
vious week was cleaned up, the per- 
centage of this class of hogs on the 
market was small. About half of the 
receipts at Chicago were medium 
weights, with only occasional loads 
weighing up to 300 lbs. 


Lowest top price since November, 
1899, was reached at Chicago on 
Thursday when the top was only $4.25. 


POOR emer meee eee ere reese ereeeeeeeeese 


2s ee PG WEG, Ve cc ciceneceswearesusvegese 
ME MEE dng kb 04-00 025.0b40s0 0 vccwe cay sebecwh bine 
Se TID ooo cae Cottievecesiwetisccvncees 

— MEE Seapine secccaeeeese iskee eke ee beker tan 
‘a 


Total cutting value (per 100 Ibs. live weight) 
, gf | | epee Retrepsetes map eis 


The highest top of the week was $4.45. 
ge of prices was narrow. 

Demand for product has been only 
moderate but carlot prices of green 
product show a fair relation to live hog 
prices. As a result, cut-out values 
show little loss, although they do not 
show a profit. 

The following test, worked out on 
the basis of live hog costs and carlot 
product prices at Chicago during the 
first four days of the current week, 
shows well finished light weights cut- 
ting out at a loss of only 17c a head 
and heavyweights at 48c a head. The 
medium weights, which are much more 
plentiful at this time, are showing 
slightly higher cutting losses. 

Average costs and credits are used 
in getting these results, but each plant 
should use its own cost and credit fig- 
ures in working out its tests. 


160 to 180 180 to 220 225 to 250 275 to 300 
Ibs. Ibs. Ibs. Ibs. 

$1.04 $ .98 $ .95 $ .93 
32 31 .30 -26 
.28 -28 .28 -28 
-90 .78 71 -69 
.83 -76 87 15 
ves 05 18 31 
07 .08 .10 12 
-08 10 11 1 
-70 .76 .70 64 
07 .06 06 -06 
07 07 07 7 
-08 .03 -08 .08 
-O1 -O1 -O1 -O1 
.02 -08 .02 -02 
$.4.43 $4.30 $4.18 $4.23 

66.00% 68.00% 70.00% 71.00% 


Crediting edible and inedible offal to the above cutting values and deducting from these totals 
the’ cost of well-finished live hogs of the weights shown, plus all expenses, the following results 


are secured: 


$ .10 $ .28 -82 17 
17 56 : -76 : 48 
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CONTINENTAL MARKETS. 

(Special Renort to The National Provisioner.) 

Hamburg, November 23, 1931. 

Lard receipts in the period from No- 
vember 16 to 23, 1931, were as follows: 
From the United States, 1,068 tons; 
Denmark, 169 tons; Holland, 17 tons. 

* The price asked by the larger U. S. 
packers ranged from 17%c to 19%c, 
and that by dealers in the U. S. prod- 
uct from 17% to 18%c; Danish, 18%c; 
Holland, 21%4c;, and Hungarian, 25 to 
26c. 

Lard Markets. 

Germany.—The week covered by the 
report was featured by strong declines, 
with the result that in the beginning 
of the week buyers were very reserved. 
Later, however, a change set in and 
considerable business transactions were 
effected. This, above everything else, 
might be attributed to the fact that 
November shows large consumption. 
The larger packers suffered from the 
competition of dealers. As at the pres- 
ent moment there are no great price 
differences between goods on hand and 
unloadings, the attention of buyers 
having turned again to buying of 
futures. Extensive business in unload- 
ings was reported, large deals for De- 
cember and January being closed on a 
basic price of $16.50 c.if. Hamburg. 

There was a lively demand for Ger- 
man lard at the moment. Leaf lard 
was strongly reduced in price. German 
lard was traded at the basic price of 
$26.00 c.if. Hamburg. 

Shipments from Denmark were not 
important. There was a lack of blad- 
der lard. Block and tierce merchandise 
was offered abundantly, but received 
little attention, as American quotations 
were relatively more favorable. 

Denmark.—The slight reduction in 
killings made itself noticeable in offers 
of lard. Bladders, above all, did not 
come in sufficient quantities to the 
market, and comamnded higher prices, 
attributable in part to the reduction in 
the exchange rate of the Danish krone. 
Figured in German money, the price 
stayed unchanged at $20.75 c.if. Ham- 
burg. Offers of tierce and block goods 
were more plentiful, but for these only 
few buyers were on hand, so that some 
underbiddings were accepted. 

Holland.—The situation in the lard 
market in the period covered by the re- 
port has remained the same. Quite ex- 
tensive purchases were made in Ameri- 
can lard, as quotations on Dutch lard 


Milk Powder 
Meat Loaf Binder 
Imp. Potato Flour 

Forex Sausage Binder 
H Pistachio Nuts 
Souse Pans 
Pimientos 
Edible Gelatine 
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were higher than on the American prod- 
uct. For Dutch goods prices of $21.75 
were obtained. The supply in Holland 
is relatively small, and a regular 
though only small business was carried 
on. On account of the reduced differ- 
ence between goods for prompt and 
future delivery, the attention of buyers 
was turning again to futures. 

Poland.—At the present time the im- 
portation of American lard is not pay- 
ing. On the Polish side raising the 
present tariff rate by 100 per cent is 
being considered. 

The week’s farm shipment of hogs to 
German markets amounted to 123,605 
head. The top quotation on the Berlin 
market was 10.9¢c per German pound. 
Killings in Denmark during the week 
totaled 149,699 head. Of these. 131,- 
616 were allotted for bacon export. In 
Holland, 3,788 head were slaughtered 
for bacon export. 


Other German Markets. 

Short Fat Backs: Packers prices 
were reduced on the 17th of the month 
on an average of %c. At the end of 
the week covered by the report further 
price reductions were taking place, but 
only up to the 12/14 average. From 
14/16 upwards the asking prices were 
raised about %c per Ib. so that the 
prices at the close of the report-week 
were as follows; c.if., basis Hamburg, 
100 kgs net: 

8/10 avg. 

10/12 avg. 

12/14 

14/16 

16/18 
18/20 

20/25 

For Dutch bacon in goods weighing 
26/28 kgs. per side $23.00 was asked. 
The stocks of Dutch packers are now, 
as before, scarce. 

Oleo Oil.—Here the market situation 
has remained unchanged; for goods on 
hand and unloadings at the close of the 
report-week, the asking prices were: 
extra oleo, $18%; prime oleo, $17%. 
Stocks on hand are scant, goods afloat 
-are only offered in small quantities. 
There is very little disposition for buy- 
ing of futures. 

Hog Livers.—Slightly pickled North 
American warehouse goods are not to 
be had, floating goods are offered by 
dealers on a basis of $16.00 per 100 
kgs. c.if. Hamburg. For future un- 
loadings, packers demand a price of 
about $19.00; on the other hand, deal- 
ers’ goods are offered in the market at 
$14.00. 

Frozen pig livers were 
slightly weakened prices. 


uoted at 
Offers at a 
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basic price of $13% were looked for 
Warehouse stocks are not on hand. Jy 
response to the decline of the Danish 
krone, fresh Danish pig livers were algo 
slightly declining. Prices of $244 
100 kgs. c.if. Hamburg, were 
In accord with price reductions in fresh 
liver, salted Danish liver weakened sti} 
further. At the basic price of $16. 
plentiful offers were made in these, 
(Continued on page 53.) 
——<-_—— 
PORK PRODUCTS EXPORTS, 
Exports of pork products from prip. 
cipal ports of the United States dup. 
ing the week ended December 5, 193): 


HAMS AND SHOULDERS, INCLUDING 
WILTSHIRES. 


——Week ended——- 
Dec., Dec., f 
1930. 1931, 
M Ibs. M Ibs, Ri 
675 572 77,963 
"628 “450 Gaye 
5 110 4,858 
42 12 4% 
CUMBERLANDS. 
1,925 580 38,193 
vous 43 2.508 
1,744 455 19,678 
78 .... 
uba 20 80 867 
Other countries .... 82 2 
PICKLED PORK. 


1931. 
M Ibs. 


United Kingdom ... 
Other Europe 
Cub: 


BACON, INCLUDING 
Total 
To Germany 
United Kingdom ... 
oe Europe 
bi 


Other Europe 
Canada 
Other countries .... 


5,146 10,311 17,757 
1,556 1 2,255 

332 665 
United Kingdom ... 1,716 6,227 
Other Europe 832 523 
Cuba 921 
Other countries 429 


TOTAL EXPORTS BY PORTS. 
Week ended December 5, 1931. 
Hams and Pickled 
shoulders, Bacon, pork, 
M lbs. MIbs. M Ibs, 
1,118 42 
emia 7 

26 
2 
62 


11 
1,017 


3,772 
97 


. 
_: 
@- 


New Orleans 
New York 
Philadelphia 
Baltimore 


rsSessunt Fe 


DESTINATION OF EXPORTS. 


Exported to: 
United Kingdom (total) 
Liverpool 
London 
Glasgow 
Other United Kingdom 


Exported to: 


Germany (total) 
Hamburg 
Other Germany 


Standard 1500-lb. 
Ham Curing Casks 
Manufactured by 


Bott Bros. Mfg. Co. 


Warsaw, Illinois 
Write for Prices and Delivery 
—————————w 



































NEW CURING VATS 


Dozier Meat Crates 
Packing Box Shooks 


B. C. SHEAHAN CO. 
166 W. Jackson Blvd. 


Chicago 
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Tallow and Grease Markets 


TALLOW—Developments in the tal- 
low market the past week were few and 
far between, the price holding at the 

vious week’s level and being off 
moderately from the best prices reached 
on the recovery. Consumers showed 
little or no disposition to take hold of 
additional supplies, but producers, on 
the other hand, were offering less free- 
ly. This made for a more or less dead- 
locked position, but owing to the weak- 
ness in other commodities and in the 
stock market, the undertone was barely 
steady in tallow, and it was doubtful 
that any quantities could be moved at 
the last sales levels at New York of 
3% f.o.b. : 

Producers appear to be in a comfort- 
able sold-up position for the balance of 
this year. On the other hand, it is un- 
derstood that some of the larger soap- 
ers are not experiencing a demand for 
their product as large as at this time 
last year, so that requirements neces- 
sarily are smaller. Inactivity is re- 

rted throughout the soaper material 
Est, but prices were holding fairly 
steady. 

At New York, special loose was 
quoted at 3%4c; extra, 3%c f.o.b.; edi- 
ble, 4%c nominal. 

At Chicago, there was little change 
in the tallow market, with a slow de- 
mand reported for the better grades for 
nearby shipment. However, buyers 
were displaying more interest for early 
next year delivery but buyers’ and sell- 
ers’ ideas were somewhat apart. At 
Chicago, edible was quoted at 4%c; 
fancy, 4%4c; prime packer, 4c; No. 1, 
$%e; No. 2, 2%c. 

At the London auction, 489 casks 
were offered and 339 sold at prices un- 
changed to 1s lower than the previous 
sales. Mutton was quoted at 25s@ 
26s 8d; beef, 26s@28s 6d; good mixed, 
at 22s 6d@26s. At Liverpool, Argen- 
tine beef tallow, December-January, 
shipment was unchanged at 24s 3d, and 
Australian good mixed, December- 
January shipment, unchanged at 26s. 

STEARINE—Market in the East 
ruled rather slow and more or less nom- 
inal, with oleo, New York, quoted at 
64c. At Chicago, the market was quiet 
and steady, with oleo quoted at 6%c. 

OLEO OIL—The market was quiet 
and barely steady at New York, with 
extra quoted at 7% @7%4c; medium, 6% 
@Te; lower grades, 64c. At Chicago, 

emand was moderate, but extra was 
steady at 7%c. 








See page 38 for later markets. 








LARD OIL—Demand was rather 
quiet and more or less hand-to-mouth, 
but prices ruled steady. Extra at New 
York was quoted at 11%c; extra win- 
ter, 8%c; extra, 8%4c; extra No. 1, 8c; 
No. 1, 7%c; No. 2, 7i6c. 

NEATSFOOT OIL— Demand was 
moderate and more or less routine, but 
Y tone was steady. Pure at New 
ae was quoted at 10%c; extra, 8%c; 

0. 1, 8c; cold test, 14%. 

GREASES—Position of the market 


for s in the East, while barel 
’ y 
goles little change the 
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past week. At New York, consuming 
demand was somewhat quieter, but 
offerings were pressed less owing to the 
ability of tallow to hold last week’s 
levels. However, the tendency was to 
look for a quiet demand with the holi- 
——: rapidly approaching. 

ports had it that producers are 
fairly well sold up, but at the same 
time, reports are in circulation that the 
demands for soap are not as great as 
at this time of the year for a few 
years past. However, it was claimed 
in some quarters that soap distribution 
in November was somewhat better than 
was the case in October. 

At New York, yellow and house were 
quoted at 2% @3%c according to qual- 
ity; A white, 33%@3%c; B white, 3@ 
3%c; choice white, 44¢@4%c nominal. 

At Chicago, there was no particular 
activity in the grease markets, prices 
ruling about steady. Brown was quoted 
at 2%c; yellow, 2% @2%c; B white, 3c; 
A white, 3%c; choice white, all hog, 
8% @3%c. Demand for the balance of 
this yee is reported slow, but buyers 
are showing some interest in early next 
year deliveries. 

area EN 


By-Products Markets 


Chicago, Dec. 10, 1931. 
Blood. 
Blood appears to be in fair demand. 
Offerings are not heavy. 


Unit 
Ammonia. 


@2.00n 
Digester Feed Tankage Materials. 


Market is easy. Good grade is offered 
at $1.75@2.00 & 10c. 


Ground and unground..............6. $ 


Unit Ammonia. 


Unground, 11% to 12% ammonia.$1.75@2.00 & 10c 
Unground, 6 to 8% ammonia.... 1. 1.65 & 10c 
TAGE TARE i cinsasandiavetsucs 1.20n 


Dry Rendered Tankage. 


Crackling market continues easy. 
Sales have been made on basis of 40@ 
42%. 

Hard pressed and exp. vunground, 


. og Lang preteln Saal geal etc esse 40 @ 42% 
oft. prsd. pork, ac. grease quai- 
i @32.50 


@22.50 


Packinghouse Feeds. 


Product movement seasonable and 
prices are steady. 


Per Ton. 
Digester, tankage,~meat meal.... $ p tees 
Meat and bone scraps, 50%.......... 35.00 
Steam bone meal, special feeding, 
POW OOM. civ ewvccksdnteiccensshodecces @32.50 


Fertilizer Materials. 


Market is about steady. High grade 


is bei ff t $1.15 & 10c. 
ground is being o ered at $1.15 & 10 


ens & 10c 
1.15 & 100 


@13.00 


High grd. und 10@12% am.. 

Tow erd., ba nd 0G) e am.. 

Bone tankage, ungd., low gd., 
per ton 


Pee eee sesereseesesese 








THE KENTUCKY CHEMICAL MFG. CO. 


COVINGTON, KY., Opposite Cincinnati, Ohio 
Buyers of Dry Rendered Tankage 
(Cracklings) 

PORK or BEEF, SOFT or HARD PRESSED 


Bone Meals (Fertilizer Grades). 


Market continues fairly active. Prices 
show no change. 


Raw bone meal for feeding.......... $20.00@25.00 
Steam, ground, 3 & 5O0..........0.6. 20.00 
Steam, unground, 3 & 50............ 13.00 
Horns, Bones and Hoofs. 
Per Ton. 
Horns, according to grade.......... $30. 150.00 
" MR: DOMORs . occcedsacesidvecces 65. 110.00 
Cattle BOOM .ccoccicccecssvsevcces 15. 18.00 
Femke DOMES cccccccccccccccvsccsces 15.00n 


(Note—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Gelatine and Glue Stocks. 
The market continued very quiet. 


Stocks are plentiful and buyers are 
showing little interest. 


Per Ton. 
WE DEON  Scccicccgcavabavcaepicaee $20. 22.00 
Hide trimmings (new style).......... 6. 8.00 
SO PEE cs nce bactbdesedsacud 10.00@12.00 
OU BOND So kde ct vedscentvescveces a 24.00 
Cattle jaws, skulls and knuckles.... 23.00@23.50 
CT WE is vearsdccdaceusstesdeeuae’ rts 00 
Hide trimmings (old style) ......... 10.00@12.00 
Pig skin scraps and trim., per lb.... 2%@ c 


Animal Hair. 
Most winter hair has been contracted 


for. Sales of black were made at 5@ 
5%c and grey at 3% @4c. 

Summer coil and field dried............ | le 
Processed, black winter, per lb......... 5 5440 
Processed, grey, winter, per Ib......... 3% @ 4c 
Cattle switches, each*................ 1 140 





*According to count. 
—-@—— 


EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 
New York, Dec. 9, 1981. 
A few cars of ground dried blood 
were sold at $2.00 per unit of ammonia, 
basis f.o.b. New York, which is today’s 
asking price. Stocks are low. 
Unground tankage, about 9/11 per 
cent ammonia, has been selling around 
$1.40 & 10c New York, and the stocks 
are not quite as heavy as they were. 
_ Sulphate of ammonia is not very firm 
in price and foreign quotations are 
lower. 
Cracklings are a little lower in price, 
with a slackened demand. 


ee 
MORE HOGS IN LITHUANIA. 


Lithuania is increasing its hog pro- 
duction, as shown by recent statistics 
of swine population. Hogs up to six 
months of age show steady increases, as 
do the numbers of older animals. In 
1929 the population was 943,600 head; 
in 1930, 1,136,000 and at the end of the 
— eight months of 1931, 1,568,540 


are wen 


LARD AND GREASE EXPORTS. 


Exports of lard from New York City, 
Dec. 1, 1931, to Dec. 9, 1931, totaled 
5,254,345 lIbs.; tallow, none; greases, 
942,400 lbs.; stearine, none. 
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SOUTHERN MARKETS 


New Orleans. 

(Special Wire to The National Provisioner.) 

New Orleans, La., Dec. 10, 1931. — 
Cotton oil markets have dragged the 
past week. There has been little de- 
mand for futures or nearby bleachable, 
resulting in lower crude and limited 
sales at 3.15c lb. west of river and 3%c 
Ib. for Valley. If lard exports and do- 
mestic price continue to decline, crude 
is likely to go lower. Weather is bet- 
ter, and seed receipts are improving. 
Some mills are closing temporarily on 
account of inability to sell cake or meal. 


Memphis. 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., Dec. 10, 1931.— 


Crude cottonseed oil, 34 @3%c; forty- 
one per cent protein cottonseed meal, 
$13.50; loose cottonseed hulls, $4.00. 


Dallas. 
(Special Wire to The National Provisioner.) 


Dallas, Tex., Dec. 10, 1931. — Prime 
cottonseed oil, 3%c; forty-three per 
cent meal, $14.50; hulls, $5.00; mill run 
iinters, 142@3c. 

an Bo 


MEMPHIS PRODUCTS MARKETS. 
(Special Report to The National Provisioner.) 


Memphis, Tenn., Dec. 9, 1931. 


Liquidation was prevalent in the 
meal market today after a firm open- 
ing which was practically the same as 
the previous close. It developed later, 
however, that the selling pressure was 
too heavy for the market to be main- 
tained. Prices gave way rapidly until 
the entire list was on the $13.50 basis. 
Much of the premium that has been 
existing for December was lost. Dras- 
tic liquidation in grain and stocks took 
away all hope of a recovery during the 
session. The market was weak at the 
close. 

There was some disposition on the 
part of traders to buy July at a pre- 
mium, but even this month was not in 
demand at the close. Many in the trade 
had hoped that the convening of Con- 
gress would stimulate a better feeling 
throughout the coun and that con- 
structive measures would be undertaken. 
No news has been forthcoming to war- 
rant the opinion that this will happen, 
and the result has been continued liqui- 
dation. 

Demand for feedstuffs throughout the 
country is dull. With the holidays ap- 
proaching, shipping instructions are 
falling off, and unless some change oc- 


-vived by his widow, 
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curs in financial circles, advances in the 
market probably will be only technical 
recoveries in spite of the fact that the 
price of meal is apparently very low 
at the present time. 

Cottonseed market was active with 
slightly lower levels than yesterday. 
March, April and May seed changed 
hands in volume at $13.75. Operations 
had the appearance of shorts buying in 
order to take profit. The action of the 
oil market and cottonseed meal market, 
however, was sufficient to warrant low- 
er prices and bring about liquidation 
of long contracts. The weather is 
operating against any heavy movement 
of seed, but there appears to be a suf- 
ficient stock in public storage to take 
care of the demand. 

fe 


MARGARINE LEADER PASSES. 


John Faris Jelke, sr., famed as 
founder of the John F. Jelke Company, 
margarine manufacturers, died on De- 
cember 4 at his home, 3400 Sheridan 
Road, Chicago, after a prolonged ill- 
ness. He had been ill for several years, 
and a week before his death sank into a 
coma from which he never rallied. 

He was a leader in his industry, as 
well as a figure in civic and philan- 
thropic activities. A positive character, 
determined on his course when once 
decided upon, he fought the fight for 
margarine when it had few friends, and 
won through to a place of leadership in 
spite of difficult andi even dangerous 
experiences. For many years he 
“played a lone hand,” but in recent 
years had joined with the rest of the 
industry in its organized efforts for 
betterment. 

Mr. Jelke, who was 75 years of age, 
was born in Cincinnati February 6, 
1856, but came to Chicago and organ- 
ized the John F. Jelke Company in 1889. 
He was president of the firm until 1925, 
and was then succeeded by his son 
John, jr. He then served as chairman 
of the board until 1930, when he re- 
tired from business life. He is sur- 
Mrs. Louanna 
Jelke, and two sons, John F., jr., and 
Frazier, a New York broker. 

——&—_—__ 
OCT. MARGARINE PRODUCTION. 


Actual margarine production in Oc- 
tober, 1931, with comparisons: 





Oct., 1931. Oct., 1930. 

Lbs. Lbs. 
Uncolored ...... 22,726,983 29,733,204 
ere 533,973 1,206,467 
| eae 23,260,956 30,939,671 


GERMAN ANIMAL FATS IMPORT; 
Imports of animal fats into Germany 

during October and for the first 

months of 1931 are reported as follows: 





January. 
October, October. 
1931. 1981, 
— Metric 

ns. 
LARD. —. 
RESP EP TES Per eee eee Tye 8,452.7 66,373,9 
Previous year (1930)........... 6,515.5 71,3153 
Value in RM 1,000............. 7,086 63,008 
BEE, Soc cwaceuscscccctcoess 1,920.4 16,8766 
Netherlands 336. 2.1429 
DEER, 4 0 005'5.6050 s0nn'004.n0es 9614 
SEE” “Suess vdss0 bs o¥Sn<009 2813 
BE  sincets cn cchetbiiacs 520.6 
United States 45,8381 
ATZENUIMNE ........ccccresecsces 221) 

MED cc pccnscdcuccecseeeebes 
Previous year rom 
U. S. of America (share) 5,206.8 
PREMIER JUS. 

UOUDS 50 60:05 64 odds FEsdacnawe 69 
Previous YeAPr......ceceesescces 73.4 1} 
United States.........cseeeeeee ceeee 1981 


PRESSED TALLOW FROM CATTLE AND SHEEP. 


ERENT 2,095.9 
Previous YeAP......ccseccesceee 1,186.4 a 
United States..........cceeeees 18.3 3705 


MEXICAN OIL CONSUMPTION, 

Growing consumption of vegetable 
oils in Mexico has fostered the growth 
of 45 large oil mills in that country, 
Consumption of oil during 1929 is given 
by the Mexican Department of Indus. 
try, Commerce and Labor as follows; 


Kilos, 
Cottonseed oil 7,067,304 
Sesame oil 2,906,590 
Cocoanut oil 2,003,095 
Rapeseed oil 332,095 


Much of the cocoanut oil used in 
Mexico comes from the Pacific islands, 
notably the Philippines, via Los An 
geles and San Francisco. A consider- 
able amount is also produced locally 
and sold at a price comparable to the 
imported oil. 

Pressing of cottonseed oil as an in- 
dustry began in Mexico some 25 years 
ago, and production has increased to 
the point where the volume of the local 
mills is more than three times as great 
as the importation. 

a 


HULL OIL MARKETS. 


Hull, England, Dec. 9, 1931—(By 
Cable)—Refined cottonseed oil, 21s; 
Egyptian crude cottonseed oil, 18s 64. 


—— -Qe—— 

Watch the “Wanted” and “For Sale” 

page for business opportunities ani 
bargains in equipment. 

—— 

























Many of the leading packers 
and wholesalers of the mid- 
south are 


fer you to some of 





G. H. Hammond ¢ Company 





MARGARINE 
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Vegetable Oil Markets 


Trade Moderate—Prices Barely Steady 
— Crude Holding — Cash Demand 
Moderate—Weather South Unsettled 
—Cotton Report Discounted—Outside 
Weakness Factor—Lard Unsteady. 
Cottonseed oil futures on the New 

York Produce Exchange the past week 

continued to give a good account of 

themselves, although trade was of mod- 
erate proportions. Prices backed and 
filled over narrow limits, and although 
the undertone was barely steady, there 
was no undue liquidation or selling pres- 
sure on the market, notwithstanding 
weakness in surrounding -markets. 

Crude oil held fairly steadily in spite 

of a moderate cash oil demand, but 

compound trade appeared somewhat 
slower, and compound prices at New 

York were lowered 4c to 6%c, car 

lots. 

There was no outstanding feature to 
the trading. A little December liquida- 
tion developed, inspired by some small 
tenders on contract, but the oil ap- 
peared to be taken care of readily. 
Bulk of the business was in the late 
months and in May and July. Brokers 
with wire connections and houses with 
southern and refiners’ connections were 
on both sides. 

Hedging pressure, on the whole, was 
moderate, and while some speculative 
liquidation materialized on the outside 
weakness, particularly the rsistent 
decining tendency in the securities mar- 
ket, few if any stop loss orders were 
uncovered. The local element, in the 
main, was inclined to press the market, 
in view of the limited support, and July 
oil went to a new low for the season. 

Cotton at New Lows. 


Scattered profit taking and commis- 
sion house absorption served. to pre- 
vent any important downturns, how- 
ever, while some scale-down buying for 
the long pull again appeared to be un- 
der way in the distant deliveries. The 
fact that the market displayed little or 
nothing new made for a continuation 
of a situation where ring professionals 
were mostly inclined to follow outside 
developments. 

While cotton was stubborn to selling, 
the market succumbed to the weakness 
in stocks, although going down hard. 
The western lard market, after scoring 
a fairly good recovery on improvement 
in cash lard demand, again developed 
easiness with heaviness in grains and 
securities, the distant months establish- 
ing new season’s lows. The hog run, 
While liberal, was not as large this 
week as of late, probably due to the 
lower hog levels and some letup in the 
tun to market. 

Weather in the South was more or 
less unsettled. This caused some de- 
ay in the movement and picking of 
that part of the crop still remaining 
in the fields. The cotton crop estimate 

not come up to trade expectations, 
but at 16,918,000 bales was the second 
largest estimate on record, being 
slightly above the November figure and 


— with 13,932,000 bales last 


WEEKLY REVIEW 


Ginnings to December 1 were also 
somewhat under expectations, but 
totaled 15,023,451 bales, compared with 
12,837,099 bales the same time last 
year, and 12,853,166 bales the same time 
in 1929. Abandoned cotton acreage this 
season was only 1.1 per cent, so that 
the area left for harvest was 40,495,- 
000 acres. The indicated yield of cot- 
ton per acre is 200.1 Ibs. 


Cash Oil Demand Quiet. 

In the Southeast and Valley, crude oil 
was 3%c bid throughout the week. Lit- 
tle was heard from Texas. Seed mar- 
kets were not much changed during the 
week, although some advices from the 
South said rains recently delayed the 
movement of seed somewhat, although 
having little bearing on the seed mar- 
ket as mills at the present time are 
oversupplied. If any quantities of crude 
oil changed hands during the week the 
business was kept very quiet. 

In the actual market, cash oil demand 
was reported quiet to moderate. This 
was not surprising in view of the dis- 
position to await the cotton estimate 
and the cotton seed statistical report. 
Estimates on November consumption of 
oil still range from 290,000 to 325,000 
bbls., compared with around 300,000 
bbls. the same time last season. 

In professional quarters, sentiment 
in oil is bearish a gradual draggy 
market anticipated. In commission 
house circles, the feeling is rather 
mixed. Some are advising purchases 
on a scale downwards. A great many 
believe that price fluctuations for 
the immediate future are entirely de- 
pendent on the developments in the 
commodity and stock markets general- 
ly, particularly with a better knowledge 
of the Washington attitude as to in- 
creases in taxes for the coming year. 


COCOANUT OIL — While demand 
was limited, the market was steady, 
with some improvement in copra values 
of late. At New York, tanks were 
quoted at 3%c. At the Pacific Coast, 
tanks were quoted at 3%c. 

CORN OIL—Demand was moderate, 
and the market was barely steady. 
Sales in the Middle West reported at 
3%c and the market was quoted at 
35c, f.o.b. Chicago. 

SOYA BEAN OIL—With consumer 
demand slow, the market was barely 
steady. Tanks, f.o.b. western mills, 
were quoted at 3%c; New York, 4c. 

PALM OIL—An awaiting attitude 
continued in evidence in this market. 
Cabled offerings were not pressing, but 
consumer demand was limited. At New 
York, spot Nigre was quoted at 3%c; 
shipment Nigre, 3%c; spot Lagos, 4%c; 
shipment Lagos, 3%c; 12% per cent 
acid oil for shipment, 3.85c; Benim and 
Port Harcourt, 3.60c. - 

PALM KERNEL OIL—tThere was no 
particular change in this quarter. De- 
mand small and routine. Shipment oil 
at New York was quoted at 3.65c. 


OLIVE OIL FOOTS—Demand was 
rather quiet, and the undertone was 
barely steady. Spot foots at New York 
were quoted nominally at 4%2c; prompt 
and nearby shipment, 4%c. 

RUBBERSEED OIL—Market nomi- 


nal. 

SESAME OIL—Market nominal. 

PEANUT OIL—The market was 
quiet and quoted nominally at 3%c, 
f.o.b. western mills. 

COTTONSEED OIL — Demand was 
quiet, but store stocks at New York 
are small and are held steadily. Crude 
oil was quiet and steady; Southeast and 
Valley, 3%c bid; Texas, unquoted. 

Market transactions at New York: 








EXECUTIVE 


ening field. 


education, etc. 








SHORTENING and 
EDIBLE OIL 


Must have broad and detailed knowledge of past and present 
conditions in the industry, and have necessary experience for 
the development of this business on most advantageous basis. 


This position offers unusual opportunity with large successful 
manufacturing company of national scope now entering short- 


State experience, including record of past connections, age, 
All replies will be held strictly confidential. 


Address Box W-740, 
THE NATIONAL PROVISIONER 
295 Madison Ave., New York City 


WANTED 
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Friday, December 4, 1931. 

—Range— —Closing— 

Sales. High. Low. Bid. Asked. 
fae 

415 a 425 

SS err 

454 a 460 

Ser Mh sss 

479 477 a 479 


Sales, including switches, 14 con- 
tracts. Southeast crude, 3%c bid. 


Saturday, December 5, 1931. 


460 

465 

468 478 

4 480 480 480a.... 

Sales, including switches, 4 contracts. 
Southeast crude, 3%c bid. 


Monday, December 7, 1931. 


460 

453 

461 

one 4 470 468 468 a 470 
July .... 1 480 480 479 a 480 


Sales, including switches, 5 contracts. 
Southeast crude, 3%c bid. 


Tuesday, December 8, 1931. 


460 
454 
462 
471 
18 486 480 478 a 480 


Sales, including switches, 13 con- 
tracts. Southeast crude, 3%c bid. 


Wednesday, December 9, 1931. 


440 
435 
447 
454 
463 


1 451 451 449 a 
8 471 460 458 a 
9 480 470 468 a 


Sales, including switches, 18 con- 
tracts. Southeast crude, 3%c bid. 


Thursday, December 10, 1931. 


875 a.. 
390 a 425 
440 440 48la 


441 a 
458 450 450 a 








Late markets on this page. 
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ARGENTINE BEEF EXPORTS. 

Cable reports of Argentine exports 
of beef this week up to Dec. 11, 1931, 
show exports from that country were 
as follows: To England, 31,083 quar- 
ters; to the Continent, 10,505 quarters. 


orts of the previous week were 
as follows: To England, 145,770 quar- 
ters; to the Continent, 28,527 quarters. 


eee Cee 
DANISH BACON EXPORTS. 
Exports of Danish bacon for the week 
ended December 5, 1931, amounted to 
7,675 metric tons, compared with 7,838 
metric tons last week and 7,636 metric 


tons during the corresponding week of 
last year. 
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The Week’s Closing Markets ; 


FRIDAY’S CLOSINGS 


Provisions. 
Hog products were moderately active 
and heavy the latter part of the week 
on further liquidation, scattered selling 


and larger hog arrivals, the average 
hog price at Chicago dropping to $4.15, 
lowest in thirty-two years. Cash trade 
is moderate. 


Cottonseed Oil. 
Cottonseed oil is moderately active 
and barely steady with commission 
houses on both sides. There was some 


liquidation on weakness in lard and 
stocks. Crude is easier; Southeast and 
Valley, 3%c bid, 3%c asked; Texas, 
3%c bid. Cash trade is moderate, and 
the market is paying little or no at- 
tention to routine news. 

Quotations on bleachable cottonseed 
oil’ at New York Friday noon were: 

Dec., $3.90 bid; Jan., $4.26@4.35 sale; 
Mar., $4.38@4.45; May, $4.48@4.53; 
July, $4.58@4.62. 

Quotations on prime summer yellow: 

Dec., $3.80 bid; Jan., $4.20@4.25; 
Mar., $4.30@4.45; May, $4.20@4.52; 
July, $4.50@4.65. 


Tallow. 
Tallow, extra, 3%c f.o.b. 


Stearine. 
Stearine, 6%c. 


Friday’s Lard Markets. 

New York, Dec. 11, 1931. — Lard, 
prime western, $6.20@6.30; middle 
western, $6.05@6.15; city, 5% @6c; re- 
fined continent, 65% @6%c; South Amer- 
ican, 7c; Brazil kegs, 7%c; compound, 
6%c in car lots. 

fe —— 


BRITISH PROVISION MARKETS. 
(Special Cable to The National Provisioner.) 


Liverpool, December 11, 1931.—Gen- 
eral provision market quiet and un- 
changed; hams improving; pure lard 
fair; no demand for picnics and square 
shoulders. 

Friday’s prices were as follows: 
Hams, American cut, 68s; hams, long 
cut, 82s; shoulders, square, none; pic- 
nics, 58s; short backs, 68s; bellies, 
clear, 47s; Canadian, none; Cumber- 
lands, 45s; Wiltshires, 41s; spot lard, 


56s. 
a Xs 
EUROPEAN PROVISION CABLES. 


The market at Hamburg was weaker 
during the week ended December 5, 
1931, according to cabled reports to the 
U. S. Department of Commerce. Re- 
fined and prime steam lard prices were 
lower. Demand for extra oleo stock 
was poor. Other commodities remain 
the same as last week. Prices per 100 
kilos: Refined lard, $16.75; prime steam 
lard, $15.75; no change in other prices. 

Receipts of lard for the week were 
2,455 metric tons, 152 metric tons of 
which came from Denmark. Arrivals 
of hogs at 20 of Germany’s most im- 

ortant markets were 86,000, at a top 
erlin price of 9.94 cents a pound, com- 
pared with 88,000, at 138.63 cents a 
pound, for the same week of last year. 

The Rotterdam market demand was 
medium for spot goods and nearby 
arrivals. Market was weak for goods 


afloat. Buyers were holding 
anticipation of lower prices. es in 
100 kilos: Extra neutral la 

extra premier jus, $12.40; prime 
mier jus, $12.20; refined lard, 
other prices unchan a 

The market at Liverpool showed lif 
alteration. Prices were steady. 

The total of pigs bought in Ipelay 
for bacon curing was 24,300 for 
week, as compared with 25,600 for # 
corresponding week of last year, 

The estimated slaughter of Danish 
hogs for the week ended December 2 
1931, was 153,500, as compared with 
140,000 for the corresponding week of 


last year. 
—_—4—_— 
BRITISH PROVISION IMPORTS, 


Into Liverpool during November, 
1931, reported by Liverpool Provision 
Trade Association: 


Bacon, including shoulders, lbs 
ee PG: ono cine aan ce wcnives ania 8, 


Approximate weekly consumption ex. 
Liverpool stocks for months given: 

— Ibs. 4 
+ -28T,840 785,904 


176 502,006 
» «» 487,872 650,944 4 


——4—_—__ 
PORK AND LARD PRICES, 


Average wholesale prices fresh and 
cured pork products, lard and ¢om- 
pound at New York and Chicago for 
November, 1931, with comparisons, ate 
reported by the U. S. Bureau of Agri- 
cultural Economics as follows: 


—New York— 
ov., Nov., Noy., 
1931. 1930. 1931. 
FRESH PORK CUTS. 
Hams, Regular, No. 1. 
$ 8.57 


November, 1: 
October, 193. 
November, 1930 


BF 


10-14 Ib. 


E 


8-10 lb. 
10-12 Ib. 
12-15 lb. 
16-22 Ib. 
Shoulders, N. Y. Style, Skinned, No, 1 
15.05 8.60 


CURED PORK CUTS, LARD AND LARD 
SUBSTITUTES. 
Hams, Smoked, Reg. No. 1. 
26.25 18.00 
25.25 17.00 
24.69 16.50 
23.69 15.2 


B EBES 


14-16 Ib. 


8-10 Ib. av 
10-12 Ib. 
12-14 Ib. 
14-16 Ib. 


16-18 Ib. 
18-20 Ib. 


Hams, Smoked, Skinned, No. 2. 


16-18 Ib. 14.62 22.50 15.50 
18-20 Ib. 13.69 21.50 14.25 


Bacon, Smoked, No. 1 (Dry Cure). . 
6 8 Ib. av 
8-10 lb. av 


Bacon, Smoked, No. 1 (S. P. Cure). 


810 Ib. 24.75 15.15 
10-12 Ib. 14.50 


Picnics, Smoked, No, 1. 
17.00 10.75 


Fat Backs, BD. S. Cured, No. L 
14.00 1.72 


18.75 8.47 ae 
12.0 82% & 
15.00 


SE EE BEEe ESSE 


4) 


av 


4 8 lb. 


ES 88 
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Grinders — Screens 
for By-Products 


Heavier construction and many exclusive 
improvements have made Williams Ham- 
mer Mills an overwhelming favorite with 
American packers and renderers. Grind 
tankage, bones, greasy cracklings and 
hash dry rendering materials. 30 sizes 
and types. For screening greasy crack- 
lings, etc., let us tell you about the “KAM- 
TAP” vibrating screen. 


Williams Patent Crusher & Pulverizer Co. 
2708 N. Ninth St., St. Louis, Mo. 


Chicago New York San Francisco 
$1 W. Van Buren 8t. 15 Park Row 337 Rialto Bidg. 











Buspar 








PRESS 


300 to 1200 Tons 


Hydraulic Crackling Ejector 
Hoop guided on Rods 
Quality High, Price Low 
Ask us about them 
Dunning & Boschert 
Press Co., Inc. 


362 West Water St. 
Syracuse, N. Y., U. S. A. 

















The New 
FRENCH COOKER 


Interests You Because 
IT OUTLASTS OTHER TYPES 
REDUCES ODORS 


COOKS QUICKLY, 
EFFICIENTLY 


OPERATES MORE EASILY 
IS STURDILY BUILT 


We invite your inquiries 


The French Oil Mill 
Machinery Company 


Established 1872 


ot} 
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Piqua Ohio 


EPSCO 


offers 


A BETTER CHARGER 


This WEPSCO charger will stand abuse 
indefinitely. It was built to take the knocks. 
At the same time you will find it easy to 
handle—as easy to push as a roller skate. 


You will, of course, find other features 
you would expect in a WEPSCO product. 
Heavily reenforced nose, sturdy wheel 
and axle construction, heavy galvanizing, 
rounded corners for easy cleaning, etc. 


WEPSCO equipment was designed by 
packers for the packing industry. WEPSCO 
is long experienced in the manufacture of 
heavy duty steel products. Take advantage 
of this ideal combination. 


Inquiries on your requirements invited 


Western Pipe & Stool 
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Live Stock Markets 


CHICAGO 


(Reported by U. S. Bureau of Agricultural 
i i Economics. ) 


Chicago, Ill., Dec. 10, 1931. 


CATTLE — Compared with a week 
ago: Choice steers and yearlings, 50c 
lower than early last week, but not 
much under last week’s close; medium 
to good grade steers and yearlings 
predominated in run, and sold off 50@ 
75c, light steers and yearlings show- 
ing most decline; common grade offer- 
ings, 25@50c, mostly 25c lower. There 
was not much change in cows. Beef 
cows finishing weak to 25c lower, with 
cutters steady; common and medium 
grade butcher heifers, steady; better 
grades, along with yearling, heifers 
and mixed lightweight offerings, 25@ 
50c lower; bulls, steady; vealers, $1.00 
@1.50 higher. Steers predominated 
in run, bulk being shortfeds. These 
sold at $8.50 down to $5.50; extreme 
top, $12.25 on heavies, yearlings $12.00. 
Common killing steers sold down to 
$3.50. 

H OGS—Compared with one week 
ago: Market 15@25c lower: pigs, fully 
25c off; packing sows, 10@15c lower. 
Supply reduced from week ago, but 
above year ago; shipping outlet nar- 
row, but all local houses bought 
freely. Week’s top, $4.45, paid Mon- 
day; closing peak, $4.25, lowest since 
November 1899. Late bulk 180 to 300 
Ibs., $4.10@4.20; 140 to 170 Ibs., $3.75 
@4.15; pigs, $3.25@3.50; packing 
sows, $3.65@3.85. 

SH E E P— Compared with a week 
ago: Killing classes unevenly steady 
to 25c higher, inbetween grade lambs 
up most. ‘Well finished fed lambs pre- 
dominated, including sprinkling with 
weight. The latter were not severely 
penalized. Week’s supply of killers to 
date has been comparatively largest 
of season. Today’s bulks: Good and 


choice native and fed western lambs, 
$5.50@6.00; week’s top, $6.25; choice 
96- and 102-lb. weights, $5.85 and 
$5.75, respectively; medium lambs, 
$4.75@5.25; native throwouts, $4.00@ 
4.50; strictly choice 92-lb. fed year- 
lings, $5.25; fat ewes, $2.00@2.75. 
oe 


KANSAS CITY 


Reported by U. S. Bureau of Agricultural 
on . Economics. ) oi 


Kansas City, Kan., Dec. 10, 1931. 


CATTLE — Demand for medium 
weight and heavy steers was fairly 
urgent, and with a limited supply of 
these values are closing mostly 25c 
higher than a week ago, with spots as 
much as 50c up. Lightweight steers 
and yearlings were rather plentiful, and 

nal prices are steady to weak. No 
strictly choice grades were offered, and 
the week’s top stopped at $10.00 on 
1,084-lb. yearlings and best 1,330-lb. 
fed steers. Quite a few good 1,200- to 
1,450-Ib. fed steers sold from $7.50@ 
8.75, while most of the lighter weights 
cleared from $4.75@7.25. Light year- 
ling steers and shortfed heifers were 
duil and weak to 25c lower, while other 
she stock held steady. Bulls and veal- 
ers are unchanged; late top on vealers, 
$6.00. 

HOGS—Hog values declined uneven- 
ly 10@25c, with the late top resting at 
$4.00, which is a new low level for the 
year and the lowest at the local mar- 
ket since November, 1907. Trading has 
been fairly active to all interests at the 
decline, and packers have been more 
aggressive buyers than usual. On the 
close, bulk of the 160- to 280-lb. weights 
sold from $3.90@4.00. Packing sows 
are 15c lower at $3.25@3.65. 

SHEEP—There was a fairly broad 
demand for fat lambs, and values are 
steady to 10c higher than last Thurs- 
day. Choice fed lambs reached $5.65, 





Chicage, Ill. 
Cincinnati, Ohio 
Dayton, Ohio 
Detroit, Mich. 


| 


K 


Old Fashioned Safety 


with 


Modern Service 


The Nation’s Oldest and Largest 


Livestock Buying Organization 


Indianapolis, Ind. 
Lafayette, Ind. 
Louisville, Ky. 


Service Department, 1315 H 8t., N. W., Washington, D. C.— 
C. B. Heinemann, Mgr. 


LIVE STOCK BUYING ORGANIZAT LON 


Montgomery, Ala. 
Nashville, Tenn. 
Omaha, Nebr. 
Sioux City, Iowa 
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while the bulk of supply of natives clip. 
pers and fed westerns cashed 
$5.25@5.50. Mature sheep held gs 
with fat ewes at $2.50; bulk, $1.7 


@2.2 
ate 
OMAHA 


(Reported by U. S. Bureau of Agri 
i . Economics. ) iia 


Omaha, Neb., Dec. 10, 1931, 

CATTLE—Although there was some. 
what improved action to the market 
on fed steers and yearlings over the 
previous week, there has been very 
little price improvement. Good tp 
choice weighty steers and medi 
weights, at times, showed strength, but 
lost most of the early upturn. Lj 
steer yearlings and heifers closed the 
week barley steady to 25c lower; 
strong to a little higher; bulls ang 
vealers, steady. Choice long yearli 
sold up to $11.65 and medium weights 
$12.00. 

HOGS — With price movement nap. 
row, excepting a rather sharp gain on 
Monday, which was later erased, hog 
prices finished the review week gen- 
erally 10c lower; spots, 15c off on light 
lights. Thursday’s top rested at $3.9) 
on choice 190- to 250-lb. weights. Buk 
of the good and choice 160- to 300-}, 
averages sold between a range of 
$3.65@3.90, while similar grades of 
140- to 160-lb. lights brought $3. 
3.75. Sows commanded $3.50@3.75, 

SHEEP—Comparisons Thursda 
with Thursday show values of ‘al 
classes generally steady. Thursdays 
bulk slaughter lambs, good and choice, 
$5.25@5.40; top, $5.60; good and choice 
ewes, $1.75@2.50. 

——%—_— 


SIOUX CITY 


(Reported by U. S. Bureau of Agricultural 
onomics. ) 


Sioux City, Ia., Dec. 10, 1931. 

CATTLE—Better grade beef steers 
and yearlings scored 25c advances, 
especially kinds that showed weight, 
while plainer kinds again found a = 
uneven market throughout the 
with dullness at the close. Choice 
medium weights made $11.00, a few 
long yearlings reached $11.10, several 
loads cashed at $9.50@10.40, and most 
shortfeds moved at $5.00@7.00. No 
marked price shifting developed for fat 
she stock. Load lots of 740-Ib. heifers 
ranged up to $7.25, and beef cows 
bulked at $2.75@3.75. Bulls remained 
firm, and medium grades turned freely 
at $3.00@3.35. Vealers held steady, 
with a $5.00 practical top. 

HOGS—Downturns again featured 
the swine market as buying power 
weakened, and values ruled 15@25 
lower than a week earlier. The 
dipped to $3.90 for choice 210- to 
lb. butchers, and the bulk of 180- t 
300-Ib. weights brought $3.75@3.90. 
Most 140- to 170-ib. offerings moved a 
$3.25@3.75, and slaughter pigs 
chiefly at $2.50@3.00. Sows 
mainly at $3.50; few, $3.60. 

SHEEP — Late packer bearishness 
left the closing fat lamb market 
regularly 10c lower to 15c higher than 
last Thursday. The late bulk made $5. 
@5.40; shipper top, $5.65 for choice 
sorted kinds. Aged sheep ¢ lit 
tle, as the bulk of ‘desirable fat ewes 
made $2.00@2.50; plainer kinds, $1. 

own. 
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December 12, 1931. 
ST. LOUIS 


rted by U. S. Bureau of Agricultural 
(Bene Economics. ) ” 


East St. Louis, IIl., Dec. 10, 1931. 

CATTLE—Compared with one week 

: Steers sold steady to 25c off, de- 
cline mostly on low priced kinds; mixed 
yearlings and heifers, 25@50c lower; 
cow stuff, steady to strong; bulls, 25c 
jower; vealers, 50c higher. Quality 
showed an improvement over last week 
in steers. Bulk of all weight steers 
prough $4.50@7.50, with top yearlings 
$10.85 and best matured steers $10.00. 
Most fat steers scored $6.75@7.75. Fat 
mixed yearlings and heifers sold 
largely at $5.75@6.50; medium fleshed 
mixed and heifers, $5.00@5.75, with 
top mixed yearlings $7.50 and best 
heifers $7.00. Most cows registered 
$2.15@3.75; top, $4.50; low cutters, 
mainly $1.50@2.00. 

HOGS—Swine prices declined 10@ 
lie during the week, while pigs lost 
25@50c. Top price reached $4.35, with 
bulk 150 to 270 lbs., $4.20@4.25; pigs, 
$3.15@4.00; sows, $3.50@3.65. 

SHEEP—Fat lambs lost early ad- 
vances to finish about steady for the 
week, City butchers paid a top of 
$6.00, while packers bulked their pur- 
chases at $5.25@5.50; common throw- 
outs, $3.50@4.00; fat ewes, $1.50@ 
2.50. 


fe 
ST. PAUL 


(By U. 8, Bureau of Agricultural Economics and 
Minnesota Department of Agriculture.) 
So. St. Paul, Minn., Dec. 9, 1931. 

CATTLE—Curtailed marketings of 
cattle checked the downturn on 
slaughter classes, although trade con- 
tinued with a weak undertone. Better 
shortfeds sold at $6.50@8.00; bulk, 
$4.00@6.00; common kinds, to $3.00. 
Beef cows centered at $3.00@3.50; 
heifers, $3.75@5.00; shortfeds, to 
$6.00; cutters, $2.00@2.75; bulls, $2.75 
@3.25. Vealers averaged 50c higher; 
bulk today, $4.00@5.50. 

HOGS—Some recovery has been 
made in the hog house from last week’s 
low spot. Light lights and pigs aver- 
aged 15@25c up, medium and heavy 
butchers and sows selling unevenly 
steady to 5@10c higher. Better 170- to 
275-lb. weights sold today at $3.90; 
150- to 170-Ilb averages, $3.75@3.90; 
130 to 150 lbs., $3.25@38.50; packing 
sows and pigs, largely $3.25@3.50. 

SHEEP—Fat lambs ruled steady to 
25¢ higher, better grades centering 
largely at $5.50; medium grades, 
$4.50; throwouts, $3.50. Slaughter ewes 
continued at $1.00@2.00. 








Long Distance Phone 
YARDS 0037 
Private Wires to Clear- 
ing House Floor and 
Hog Alley 
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CORN BELT DIRECT TRADING. 
(Reported by U. S. Bureau of Agricultural 
Economics, ) 


Des Moines, Ia., Dec. 10, 19381. 


Compared with a week ago, today’s 
quotations on hogs delivered at 24 con- 
centration points 7 packing plants 
in Iowa and Minnesota were mostly 10 
@25c lower. Unusually heavy market- 
ing featured the week’s trade, and all 
interests were active buyers, but at 
steadily declining prices. Good to 
choice hogs scaling from 180 to 260.lbs. 
predominated in receipts and sold from 
$3.50@3.85 on the close. Odd lots of 
light lights, as well as packing sows, 
cashed from $3.00@3.50. 

Receipts of hogs unloaded daily at 
these 24 concentration yards and 7 
packing plants, week ended Dec. 10: 

This 
Friday, Dec. 4 


43,600 
ee 36,700 
Monday, Dec. 


Unless otherwise noted, price quotations are 
based on transactions covering deliveries showing 
neither extessive weight shrinkage, nor excessive 


fills. 
——-—_— 
NOVEMBER HOG RECEIPTS. 

Hog receipts at the eleven principal 
markets in November, at : 2,510,000 
head, were 300,000 larger than those 
of last November and 65,000 less than 
in November, 1929. With the exception 
of January receipts, those for Novem- 
ber were the largest of any month 
this year. : 

At Chicago 866,694 hogs were re- 
ceived, the largest receipts for the 
month since 1924. At Omaha, receipts 
at 238,300 were the largest for the 
month since 1918, while at Kansas City 
receipts totaled only 96,183 head. 

The average weight at Chicago was 
219 lbs., compared with 224 lbs. in Oc- 
tober and 224 lbs. in November, 1930. 
At Omaha hogs at 220 Ibs. averaged 
21 Ibs. less than a year ago, while at 
Kansas City they averaged at 210 Ibs., 
4 lbs. more. 

The average price at Chicago at 
$4.65 was the lowest for any month 
since February, 1908, and the lowest 
for November since 1903. 

a 


NOVEMBER BUFFALO LIVESTOCK. 


Receipts and disposition of livestock, 
Buffalo, N. Y., for November, 1931, 


were: 
Cattle. Calves. Hogs. Sheep. 


58,790 137,326 
925 29,265 114,044 


Shipments . 
3,745 30,023 20,560 


Local slaughter . 


= FELIX GEHRMAN 


Commission Buyer of Live Stock 
Room 606—Exchange Bldg., Union Stock Yards 


Chicago, Illinois 








—— 
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SLAUGHTER REPORTS 


Special reports to The National Provisioner 
show the number of livestock slaughtered at 14 
centers for the week ended December 5, 1931, with 
comparisons: 


Cor. 
week, 


a] 
a 
@ 
= 


be gree 
Sb S$ 
SS82 

4 
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88 


88f 


Fort Worth 

Philadelphia 

Indianapolis 

New York & Jersey City. 
Oklahoma City 

Cincinnati 

Denver 
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28 


i 
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Chicago 
Kansas City 
Omah 


Bag 8 


p, BeS8S 8 oSe3#! 
2 


REREE: 8 


Philadelphia 5 
Indianapolis 1,160 
New York & Jersey City. 86,479 
Oklahoma City 64 
Cincinnati 


z 
g 


RECEIPTS AT CHIEF CENTERS. 
Combined receipts at principal mar- 
kets, week ended Dec. 5, 1931: 


At 20 markets: Cattle. 


Week ended Dec. 5.... 
Previous week 


Hogs. Sheep. 
380,000 
370,000 
412,000 
318,000 
302,000 
305,000 


Hogs at 11 markets: 


Week ended Dec. 5 


847,000 
Previous week 
1930 


561,000 
681,000 
779,000 
821,000 
685,000 
At 7 markets: Sheep. 
Week ended Dec. [ , 
Previous week 3,000 

30 301,000 
236,000 
227,000 
224,000 


regarding trading in 
contracts for future 
delivery, upon request 


Information furnished 














Order Buyers 





Union Stock Yards 


J. W. MURPHY CO. 
HOGS ONLY 


Utility and Cross Cyphers 
Reference any Omaha Bank 


Omaha, Nebr. 











see 











Indianapolis 


Indiana 


Order Buyers of Live Stock 
McMurray-Johnston, Inc. 


Ft. Wayne 
Indiana 








cate an 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ended Sa’ 
5, 1931, with comparisons, are reported to The 
National Provisioner as follows: 
CHICAGO. 
Cattle. Sheep. 
17,040 
22,685 
11,872 
8,753 


Hogs. 
4,836 
2,985 
5,611 
1,900 
2,492 

Shippers 2 24,241 43,535 26,228 

Others R 50,439 8,434 

Brennan Pkg. Co., 7,241 hogs; Independent Pkg. 

Co., 1,353 hogs; Boyd, Lunham & Co., 1,321 hogs; 

Hygrade Food Products Corp., 6,500 hogs; Agar 

Pkg. Co., 9,256 hogs. 

Total: 61,982 cattle, 13,757 calves, 136,736 hogs, 

95,012 sheep. 

Not including 914 cattle, 750 calves, 
hogs and 6,148 sheep bought direct. 


KANSAS CITY. 


121,499 


Hogs. Sheep. 
1,002 1,741 
675 1,096 
"582 ©1083 
2,761 2,254 
594 1,735 
216 506 


5,830 8,415 


Hogs. 


28,763 9,483 

20,004 12,030 

9,921 coos 

915 4,041 

16,101 14,430 

ys 31,300 eA 

Co. 3 cattle; Geo. Hoffman Pkg. Co. 

{ayerowich Pkg. Co. 3 cattle; Omaha 

. 113 cattle; J. Rife Pkg. Ca. 9 ; 

& Sons 62 ee So. Omaha Pkg. Co. 45 
cattle; Lincoln Pkg. 128 cattle; Morrell Pkg. 
Co. 46 cattle; Nagle Pkg. Co. 42 cattle; Sincl 

Pkg. Co. 307 cattle; Wilson & Co. 238 cattle. 


Total: 21,056 cattle, 107,004 hogs, 39,984 sheep. 
8ST. LOUIS. 
Cattle. Calves. 


Sheep. 


“ 8,428 
Not including 2,743 cattle, 2,702 calves, 
hogs and 1,700 sheep bought direct. 
ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 


- 8,142 814 16,178 13,055 
573 15,853 6,389 
129 8,539 10 


30,570 


oe & Oo....... 
nd 


Ae eeeeees 7,987 1,516 19,454 
SIOUX CITY. 
Cattle. Calves. 
Co..... 3,009 379 3,677 
ioe 350 4,652 
316 8,668 4,212 
“es vee et 
27 25 


seer 


Sheep. 
Cudahy Pkg. 


1,086 138,515 


Cattle. Calves. 
2,824 

551 2,736 

21 647 


- 4,131 1,162 
Not including 148 cattle, 1,734 
sheep bought direct. 


6,207 
hogs and 107 


WICHITA. 
Cattle. Calves. 
ef = 514 
10 


Hogs. Sheep. 


704 


Cudahy Pkg. Co... 
Co 9 


524 
Not including 5,119 hogs bought direct. 
DENVER. 
Cattle. Calves. Hogs. 
3,076 
3,759 
598 10,794 


Sheep. 
3,606 
5,567 
1,355 


10,528 
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8ST. PAUL. 
Cattle. Calves. 
4,378 6,763 
485 614 


Swift & Co. seeeeeee 5,598 10,102 42,945 12,303 
Co..... - oe 126 


1,458 73,254 9,248 
ceseceeeeee18,622 17,695 146,004 31,816 


MILWAUKEE. 
Cattle. Calves. 
Eiaaitaten, Pkg. ~ 2,876 8,654 
& Co., Chi.. 246 


Swift & Oo. ee Ce aur 
B. N. ie 


eee 


Hogs. Sheep. 
29,805 10,265 


Total 


Hogs. Sheep. 
12,070 1,247 
1,876 
1, 058 See0 
Sagi: Fee 

18 127 
4,307 


Bimbler, Co., as 

mm ison, . Bee “es ; ° 2s 
ppers 1 

Others 0 285 


Total ...cccccceee 5,307 13,299 


INDIANAPOLIS. 
Cattle. Calves. 


Kingan . .- 471 
Armour Co: "438 109 
ae Abt. Co. 218 
Hilgemeier Bros. ... 5 


Pp 
Schussler Pkg. 
sey ll Pkg. 
Mier Pk 


18 
32 


2,908 
74 
3,690 


CINCINNATI. 
Cattle. Calves. 
ag Sons.. .... a 


"382 
a4 


48,395 


Hogs. 
“921 
6,659 
1,903 


218 
r P. Co. e2 osas | ae oes 
: Schlachter’ s Sons. 238 ease 135 
. Sander Pkg. Co. 1 cove § «68,087 belts 
& F. Schroth Co. -.-. 98,673 cane 
we 293 290 — 329 
633 3,774 388 
472 928 670 


. BP Stegner. . 


2,113 


Not including 1,010. cattle, 
hogs bought direct. 


24,604 3,925 
1 calf and 6,973 


RECAPITULATION. 
Recapitulation of packers’ purchases by markets 
for week ended Dec. 5, 1931, with comparisons: 
CATTLE. 


Week 
ended 
Dec. 5. 


Cor. 
week, 
1930. 
Chicago 
Kansas pend 
Omaha ... 

St. Louis . 
St. Joseph 
Sioux City 
Oklahoma City 
Wichita 
Denver .. 

St. Paul 
Milwaukee . 
Indianapolis 
Cincinnati 


Chicago 
Kansas City 
maha 


0 
St. 
St. Joseph 
Sioux City 


St. 
Milwaukee 
Indianapolis 
Cincinnati 


Chicago 
Kansas City 


Milwaukee 
Indianapolis 
Cincinnati 


Total 279,432 
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CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago 
Stock Yards for current and comparative 
are reported as follows: 

RECEIPTS. 
Cattle. Calves. 


. Nov. - 3a 
Dec, 


9,414 

10,860 

Two years ago. :53,360 13,423 

Total receipts for month and year to December 
5, with comparisons: 

—December.— 

1931. 1930. 

sees 80,254 Hy re 


esslsctseee iF 


Cattle 2, pres 574 2,087,005 


7,1at oa ace 


4,140,648 4,087,775 
" gupaneers. 
Cattle. Calves. 


Mon., Nov. Pr - 


This week 

Previous week ... 
Year ago 1,245 
Two years ago.. L754 
WEEKLY AVERAGE PRICE OF LIVE 8T0ck 


Cattle. Hogs. Sheep. Lamiy. 
Week ended Dec, 5. cis i 4 $ 2.10 $ 5m 
oo ious week 2.10 5.8 


1,385 


gGe6|seneses 


11.90 
Ay. 1926-1930 ....$12.10 $ 9.30 $5.25 5.25 $12.10 


SUPPLIES FOR CHICAGO PACKERS. 


Net supplies of cattle, hogs and sheep for pack. 
ers at the Chicago Stock Yards: 


*Week ended Dec. 5 
Previous week 
1930 


29,009 
*Saturday, Dec. 5, estimated. 


HOG RECEIPTS, WEIGHTS, PRICES. 
Receipts, average weights and top and average 
prices of hogs, with comparisons: 
No. Avg. ——Prices— 
P Top. Avg 


*Week ended Dec. 5.. $ he 4 


Previous week 
1930 


12.15 
Av. 1926-19380 ......211,000 230 $ 9.70 9.70 $9.0 
*Receipts and average weights estimated 


CHICAGO HOG SLAUGHTERS. 
Hogs slaughtered at Chicago under federal i 
——- for week ended Dec. 5, 1931, with cm 
parisons: 
Week ended Dec. 5 
Previous week 


CHICAGO HOG SUPPLIES. 
Supplies of hogs purchased by Chicago packen 
and shippers during the week ended Wednesday, 
December 10, 1931, were as follows: 


Packers’ purchases 
Direct to packers 
Shippers’ purchases 


NEW YORK LIVESTOCK. 


Receipts of livestock at New York 
markets for week ended Dec. 5, 1981: 


Cattle. Calves. Hogs. Sheep 
Jersey City 9,000 5,582 40,9 
Central Union 2'604 590 1e 
New York 3,589 18, 755 * 


— -—~ 
7,754 13,179 
Previous week 7,284 9, 


24,487 
839 21,195 
Two weeks ago .... 6,749 10,523 25,578 
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a. ee 


5] baseslecssesy dy 


Hogs (Soft or oily hogs and roast- CHICAGO. E. 
top excluded) : 

lt. It. (140-160 lbs.) gd-ch 

lt. wt. (160-180 Ibs.) gd-ch.... 


» 
& 
n 
» 


(220-250 Ibs.) 
Bry. wt. (250-290 
(290-350 Ibs.) gd-ch 
pkg. sows (275-500 Ibs.) med-ch. 3. 
Sitr. pigs (100-130 lbs.) gd-ch.. B 
Ay. cost & wt. Thurs. (pigs excl.) 4.16-236 


Slaughter Cattle and Calves: 
STEERS (600-900 LBS.) : 


Brgy we be beds 


ST laaneen 
. 
a 


Fe 


Medium 
Common 


STEERS (900-1,100 LBS.) : 


apes 


Medium . 


STEERS (1,100-1,300 LBS.) : 
1 


1 


HEIFERS (550-850 LBS.) : 
Choice 


ba £60¢]sececel 


‘pratt ay tex Ditty 
-s 
& 


8, 
or 


12.) 
2B. 
BK 
LW 
$12.10 
Pack. 
Sheep, 
a 
66,088 
54,608 
70,288 
55,371 


Slaughter Sheep and Lambs: 
LAMBS: 


YEARLING WETHERS: 
(90-110 Ibs.)—-Med-ch. ........ 
EWES: 


(90-120 Ibs.) —Med-ch. 
(120-150 lbs.) —Med-ch......... 
(All weights)—Cul-com. 


Tl at atate 


- 
_ 
- 
8 
=a 


10.25@10.85 


Choice . 12. 10. 
Good . 
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LIVESTOCK PRICES AT LEADING MARKETS. 
Livestock prices at five leading Western markets Thursday, Dec. 10, 1931: 


ST. LOUIS. 


4.1 
4. 


OMAHA. KANS. CITY. 


$ 3.7 \ 
| 


8T. PAUL, 


a 
oe 
s 
% 
3 


4.30 $ 3 7 


as 
Shek 
BERRRSSe 
53550008 
Goce coco Co Co Co CaS 

Reeeeeene 


% 
so oo gogo go gece 


i) 
& 
be 
= $900 cosh ee Co 
% RARSSSSS 


58538 


Z 


= 


= 
an 

S) 

ee 
FAoo 


ELsae 
SaseK 


6.50@10.25 
4.59@ 6.50 
3.50@ 4.50 


33 
S338 


PASO 
POOH 
PPR, 
xe 

3335 
2323 
mo 


5 5385 
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CANADIAN LIVESTOCK PRICES. 


Leading Canadian centers top live- 
stock price summary, week ended De- 
cember 3, 1931, with comparisons, re- 
ported by Dominion Live Stock Branch: 


BUTCHER STEERS. 
Up to 1,050 Ibs. 


Week 
ended Prev. 
Dec. 3. 
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SELECT BACON HOGS. 
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Toronto 
Montreal - 
Winnipeg .. 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 
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FED CATTLE OUTLOOK. 


Shipments of stocker and feeder cat- 
tle inspected at livestock markets into 
the eleven Corn Belt states in Novem- 
ber are indicated as a little larger than 
in November, 1930, but a little smaller 
than the November average of the pre- 
ceding five years. This is in contrast 
to the decreases of 11 per cent in ship- 
ments in October and 17 per cent in 
September this year compared with the 
same months in 1980. Prices of such 
cattle made a considerable advance dur- 
ing November which is contrary to the 
usual trend of prices at that time of the 
year. 

Total shipments for the five months, 
July to November inclusive, into the 
Corn Belt states were practically the 
same in 1931 as in 1930 but were below 
any other year since 1920 except 1927. 
This distribution of shipments this year 
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was much different from that of last 
year with a material increase into the 
area east of the Mississippi river and 
a sharp decrease inte the states west 
of the Missouri river. Shipments into 
the area east of the Mississippi were 
the largest in five years while those 
into the states west of that river were 
the smallest in twelve years. 


The states with the largest increases 
over last year were Ohio, Indiana, 
Illinois and Missouri, while the states 
showing large decreases were Nebras- 
ka, Kansas and South Dakota with Iowa 
little changed. The states with in- 
creased shipments are those which were 
most affected by the 1930 drought and 
the states with decreased shipments are 
those that suffered most from the 1931 
drought. 

Even more than during preceding 
months this year feeders’ preference 
during November was shown for light- 
weight steers and calves. Shipments 
of feeder calves from four leading mar- 
kets in November this year were over 
60 per cent larger than in November, 
1980, and of steers under 700 pounds 
were 25 per cent larger. Shipments of 
stocker and feeder cows and heifers on 
the other hand were nearly 50 per cent 
smaller than in November last year. 

A material increase in feeding of 
both cattle and calves is reported in 
Texas and the movement of feeder cat- 
tle into the Lancaster, Pennsylvania, 
district to the end of November was 70 
per cent larger than the very small 
shipments in 1930. 


ee eed 
LIVESTOCK PRICES COMPARED. 


Livestock prices at Chicago during 
November, 1931, compared with those 
of the previous month and of Novem- 
ber, 1930, are reported as follows by 
the U. S. Bureau of Agricultural Eco- 
nomics: 

SLAUGHTER CATTLE AND VEALERS. 


Nov., Oct., Nov., 
1931. 1981. 1930. 


SA LRM AWS SBS SS wHW: 
Sa 282 BSN BS RS F 
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200-220 po’ 
220-250 pou 
Heavy weight—ed. & ch.: 
250-290 pounds 
290-350 poun 
Packing sows 
Medium an 
Packer & shipper purchases: 
h Ibs. . 
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Average cost 
SLAUGHTER SHEEP AND 


Lambs: 
90 pounds down—Gd. & ch. 
90 pounds down—Medium. 


90-120 pounds—Med.ch 
120-150 pounds—Med.ch.... 


Bea Ses 


Watch “wanted” page for bargains in 
equipment. 
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RECEIPTS AT CENTERS 


SATURDAY, DECEMBER 
Cattle. 





5 
: 
: 
: 
: 
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5, 1981. 


Hogs. Sheep. 


18,000 
900 


7,000 
4,500 
4,000 
4,000 
3, 


35 


100 


yeregeeege 


& 
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17,000 70,000 
16,000 8,000 
10,000 16,000 
- 4,500 16,500 
3,600 9,500 
4,500 11,000 
6,400 28,000 
1,300 1,000 
3,600 1,600 
500 3,000 
9,100 5,100 
1700 1'900 
Indianapolis ......... "400 ~—-8,000 
ens eont nese 1,000 4,000 
DE acrenanss sees s 1,700 4,000 
DE: igitesswesscetis 2,000 9,500 
SE Gi cb oh ab cexd nu 1,400 4,500 
MEER: Sctubasicocnessce 600 400 
TUESDAY, DECEMBER 8, 1931. 
ND, iin ok veh st akwn se 8,000 38,000 
ST SU ccccectesres 9,000 8,000 
ME (aWGras ochoe dene do 7,500 17,000 
i Sop nekescskuse 5,000 12,000 
St ~— . 2,600 9,000 
Sioux City 2,500 15,000 
et ME simon i < 2,400 15,000 
Oklahoma Cit: 1,000 600 
rt Worth 2,400 600 
Milwaukee . 800 3,000 
Denver .... 1,400 2,500 
Louisville .. 300 800 
bb ened sie aeis 900 2,400 
ndianapolis 1,200 10, 
Pittsburgh 200 800 
Cincinnati 900 5,500 
MIB cece anc ccccace 200 =: 1,800 
INES: occ wchuys.s subs 200 =: 1,400 
MEE. Sse san chsacésucac 300 400 
WEDNESDAY, DECEMBER 9, 1931 
SED 5 cactacvdennccods 14,000 31 
eS 000 5000 
DEE. ‘Sheewudicecectee as 6,000 18,000 
CE oS os oc Se 3,500 13,000 
SD Acs coekckhoask 2,500 6,000 
ME << cesacscatnénd 500 15,000 
EN Shs i'n s Veet Ga cies. 2,500 20,000 
Oklahoma City .......... 700 900 
SPE acsepiaks tees 1,700 600 
RR RSs 600 2,500 
PCL k so sunent sath 1,000 2,300 
SD ib censs cwicp an 200 800 
Wichita x 600 1,900 
Indianapolis 700 7,000 
Pittsburgh 100 1,500 
Cincinnati .. 400 3,800 
Buffalo .. 300 2,100 
Cleveland 300 2,400 
Nashville ..... 300 400 
THURSDAY, DECEMBER 10, 1931. 
oor nn soc hcasnebcs 8,000 45,000 
eT cssncwhescex 3,000 i 
SEE tbe bsceccwse cous 4,000 12,000 
PE: cc ced ean bessa 1,500 8,000 
SE connate ie cas 1,000 5,500 
CE on ce ck aS os ccs 3,000 10,500 
| Gee oeS Ss 2,500 15,000 
Oklahoma City .......... 600 700 
SE ER. wcecnpevcas 1,800 200 
So ca sbakances 700 2,000 
DEE Sdedwethct stenoses 500 2,700 
CD iso specenes teen 300 700 
EE ns hes kbc ee eon 400 1,600 
Indianapolis ............. 400 6,000 
eA A RE 500 1,500 
ED. scnoxcaiebakees 700 5,300 
ESS ee ees 500 2,000 
_ PR eaten ts 300 1,500 
NOY Sco sebdke sens 100 300 
FRIDAY, DECEMBER 11, 1931. 
Co SE EE eres 2;000 40,000 
| ae 1,500 3,000 
RC Sak cisccbcmes bees 700 8,500 
DE Co vrcniwectoent 600 8,500 
a ncunbh oi nossa 1,000 5,000 
EN casseeccheseus 1,000 8,000 
Re aR ae 2,200 15,000 
Oklahoma City ......... 900 1,200 
Es subaes cn uee 1,000 400 
EES Se 300 3,000 
DPT si shstdabbsnntsee 200 1,000 
SD on ceitoviescese’ 200 500 
PE “shbscescpepaicss 300 1,000 
Indianapolis ............ 300 6,000 
a ER TE 100 1,800 
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Ce errr ee 600 3,400 

DE. sia pisses caieens's 400 4,800 

EE 600 1,200 

PEED des sdccceseses 100 100 
a 


NOV. FEDERAL SLAUGHTERS. 
An increase is shown in the number 


of cattle, 


calves, 


hogs, 


and 


sheep 


slaughtered under federal inspection 
during November, 1931, over the same 
month last year, according to the fol- 
lowing report of the federal meat in- 


spection service: 





Sheep 
Cattle. Calves. Hogs. & Lambs. 

Baltimore 6,319 916 72,925 2,297 
Buffalo 4, 1,562 69,726 6,434 
Chicago 120,147 32,817 653,777 254,801 
Cincinnati 10,884 5,500 87,156 10,280 
Cleveland 3,520 3,524 47,887 13,296 
Denver 9,239 1,548 24,270 24,648 
Detroit 4,858 5,365 59,436 15,881 
Fort Worth 22,232 17,590 563, 33,979 
Indianapolis 8,777 2,656 108,276 5,682 
Kansas City 48,273 4,646 488 102,480 

Angeles 10,004 2,513 27,680 35,862 
Milwaukee 15,501 44,910 115,238 10,173 
National Stock 

Yards 22,300 5,957 7,602 26,163 
New York 30,449 48,556 77,873 283, 
Omaha 53,625 4,885 148,303 144,767 
Philadelphia 5,7: 5,688 88,301 21, 

St. Louis 11,181 8,233 140,906 6,186 
Sioux City 27,559 2,755 123,839 61,154 
South St. 

Joseph 21,897 3,643 79,466 86,271 
South St. 

Paul 40,781 61,494 286,841 116,716 
Wichita 6,054 1,182 28,272 4,554 
All other 

stations 129,923 79,449 1,685,983 238,857 
Total: 

Nov.,’31 614,208 355,390 4,217,819 1,505,120 

Nov.,’30 605,048 323,702 4,023,718 1,305,482 
11 mo; 


Ss. end, 
Nov.,’31 7,421,882 4,328,075 39,385,356 16,490,027 


11 mos. 


end. 
Nov.,’30 7,478,817 4,197,421 39,619,002 15,270,154 


fee 


U. S. INSPECTED HOG KILL. 


At nine centers during week ended 
Friday, Dec. 4, 1931: 


*Includes St. Louis, Mo. 





Week 
ended Prev. 
Dec. 4. week. 
TEE CO ee 209,366 142,930 
Kansas City, Kan. ...... 487 47,967 
GED sn sscsccascdsnsece 75,951 39,648 
*East St. Louis ......... 71,256 47,601 
| i . 34,802 
A.) Fee 84,595 63,763 
ss 7 SR 18,525 
NN SSS 38,793 29,502 
“New York and J. C. .... 39,395 33,646 
BEE psbpscesbhanbase 667,300 458,384 


Cor. 
week, 
1930. 





517,853 


December 12, 1931, 


TRADING IN HOG FUTURES, 


Active quotations on future contragt, 
at Chicago for the week ended Decem. 
ber 11, 1931: 

Light.* Med. Heavy, = 
SATURDAY, DECEMBER 5, 1931, 
NO TRANSACTIONS. 


MONDAY, DECEMBER 7, 1931. 


NO TRANSACTIONS. 


FRIDAY, DECEMBER 11, 1981, 
$ 5.50 





*Light hogs—not less than 170 lbs., nor more 
than 210 lbs. Medium hogs—not less than m0 
Ibs., nor more than 260 lbs. Hea 
less than 260 Ibs., nor more than 310 Ibs. J, 
even weight hogs—averaging not less than 
Ibs., nor more than 280 Ibs.; excludes 
weighing under 160 lbs., or more than 339 
Carlot—16,500 Ibs., with a variation not in 


cess of 1,500 Ibs. 
—_@— 
CHICAGO HIDE MOVEMENT. 


Receipts of hides at Chicago for the 

week ended December 5, 1931, were 
4,257,000 lbs.; previous five days, 
000 Ibs.; same week last year, 3,291,000 
Ibs.; from January’ 1 to December § 
this year, 194,705,000 Ibs.; same period 
a year ago, 171,862,000 lbs. 

Shipments of hides from Chi for 
the week ended December 5, 1931, were 
8,945,000 lbs.; previous five days, 7,235, 
000 lbs.; same week last year, 2,199,000 
lbs.; from January 1 to December § 
this year, 205,704,000 lbs.; same period 
a year ago, 153,484,000 Ibs. 


a fee 
WEEKLY HIDE IMPORTS. 


Imports of cattle hides at leading 
ll S. ports, week ended December 5, 
1931: 


riz 








Week ended New York. Boston. Phila, 
Se See _ ee athe 
ev. BB, IBBL.......0 Ch ae ones 
Ce Sea AO; nc ceed.) . 
A a y 4,188 Sie 
To date, 1931...... 866,083 112,481 366,364 
ee S eeee 9,476 1,000 315 
Nov. 20, 1980........ af; 37 viet, 
To date, 1980... .1,444,259 689,437 302 








STOCKS AND DISTRIBUTION OF HIDES AND SKINS. 
Principal hide and skin stocks of October 31, 1931, and September 30, 1931, 
based on reports from 4,025 manufacturers and dealers, according to U. S. De 
partment of Commerce: 


Stocks on hand and in transit. 1Deliveries 
Oct. 31, Sept. 30, Tanned during ~— 

1931. 1981. Oct., 1981. Oct., 
CA RMON os 5 cn ca cen ticn snes 3,952,628 4,024,417 21,209,508 1,395,387 
NS oa io 5ok.a ose Whe S wnltas ema 1,425,189 1,482,973 ‘suas cas 483,508 
PE ess ooo tt ccunay JE 1,387,183 eee. =? aaa 539,20 
EGR RET Sa RR EE ES 115,910 mes Ses caus 66,189 
Unclassified, hides ..................08 1,024,3 fee 306,258 
I srt eb ue sss oa's3¢seontwa sot 35,31 37, 5,152 5 
NN eo. da anon nebate'se 3,093,071 3,147,434 805,182 500,258 
Green-salted, skins .............cccceeee 2,863,938 2,892,401 766, 574,500 
Dry or dry-salted, skins................. ki 255,033 38,794 15,686 
i sda so Sssoncse esos 484,359 495,473 127,190 221,10 
UN MURERE: GRAB. oo cse.cccecccceces 428,118 439,816 124,544 219, 600 
Dry or dry-salted, skins................ 56,241 64,657 2,646 140 

Horse, colt, ass, and mule: 
CGE MA? GCN a a 114,751 109,341 8,374 43.465 
IE, PE niin ce Goan gee 27,1 21,980 74,181 3,700 
NE Ns Ua dc scd wnsscccacwede saps 250,297 259,883 73,551 18 
MR Ee B oie Citas Sn csAbaahicgees sas 6,992 5,500 36,100 3 
SRR RIINRES MARRS non oe 6 sn ociciscinnicmnaee 12,676 14,455 44,750 ee 
ee MA I oso coos cece ccc sce hcases 13,446,453 13,190,115 3,365,069 901,29 
I Nr cides cv cbcaceueh ate 1,111,688 1,081,370 82,5 
Sheep and lamb, total, skins................ , 260,636 13,859,510 2,871,048 3,711,271 

MMM on etn sr cake cu cecaiess<se 305, eT ee 1,101,400 

MED 5 ccs acc coke e iaue 3 oo 841, “eg ES ACE 130,685 

Without wool—pickled skins............ 10,545,413 pik KS 2,476,382 

Without wool—dry skins ............... 568,676 ee: Uae 2,820 
DTNB SL osc cdi cocccanoweecco 108,736 76,641 7,750 4,552 
I EA ale Shs dss wid op ielip ace kup 0% 4,148 5,451 18,551 seeeeeee 
Kangaroo and wallaby, skins................ 169,297 158,001 82,827 oeeerees 
Deer gat otk, Wes. ............00sccccccess 896 306,374 61,199 47,88 
WER MRNA MAME, 60,0. cos sacas oc chests ce 83,929 84,758 : 37,811 
Pig and hog strips, lbs...................... 360,550 369,575 \ 148,079 80,640 
ns ye gS RY 67,996 78,72 9, o.. 


1Represents deliveries by packers, butchers, dealers, and importers. 
*Domestic packer, 770,560; Domestic, other than packer, 347,714; Foreign, 125,518. 
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THE NATIONAL PROVISIONER 


Hide and Skin Markets 


Chicago. 

PACKER HIDES—This week marked 
the passing of the sixth week in the 
controversy between tanners and pack- 
ers in regard to the elimination of the 
4 per cent which has been added to in- 
yoices to cover trimming of hides, with 
the matter apparently no nearer settle- 
ment. Demand for leather has been 
slow, and tanners have been favored in 
this respect, but any pick-up in the 
jeather business shortly might result 
in the buying of hides to avoid shut- 
down of plants. On the other hand, 
stocks have accumulated to a consider- 
able extent in packers’ hands and, when 
trading opens up, business is expected 
on a large scale. 

The big packers have held firm in 
their refusal to sell hides without the 
addition of the 4 Pl cent trimming 
charge. The Hide wy* ¢ moved in 
a narrow range, with a dull trade, and 
there was very little demand for spot 
hides from speculative interests. Con- 
sequently, trading in the big packer 
market was at a standstill, and last 
trading prices are quoted nominally 
until trading establishes the market. 

Native steers last sold at 8%4c, and 
extreme native steers 7%2c, to tanners. 

Butt branded steers last sold at 8c, 
with Colorados quoted 742c, nom. Last 
trading in heavy Texas steers was at 
8c, with light Texas steers quoted 7c, 
and extreme light Texas steers 6%c, 
nom, 

Heavy native cows quoted around 
T&e, nom.; light native cows quoted 
Te, nom., and branded cows 6%¢c, 
nom. 

Last sale of native bulls was at 5c, 
and branded bulls 4%c. 

A Minnesota independent packer sold 
about 4,000 November hides mid-week 
at 744c for native steers, 7c for Colo- 
rados, 64ec for heavy native cows, and 
6c for branded cows, new basis. Later, 
a Canadian packer sold 8,000 light na- 
tive cows at 744c, reported sold on new 
basis, Canadian funds, equal to about 
64%c. However, local small packer as- 
sociation sold a few at 6%4c, new basis. 

FOREIGN WET SALTED HIDES— 
A light trade was reported in the South 
American market this week. A few 
small scattered sales reported, and one 
lot of 4,000 LaPlatas at $25.50, equal to 
Tite, c.if. New York, steady with price 
paid late last week. 

SMALL PACKER HIDES—A local 
packer sold 6,500 November hides at 
the end of last week at, 6%c for native 
all-weight steers and cows and 6%c for 
branded, on new basis, equal to %4c less 
on old basis. Another killer declined 
ihe and 6c for Decembers, asking 14c 

ore, 

Local small packer association sold 

cars December light native cows 
late this week at 6%c, new basis, tan- 
her business. 

Last trading in Pacific Coast market 
was at 6c for July to November steers 
and 5¢ for cows, f.o.b. Los Angeles, for 
untrimmed hides. 

COUNTRY HIDES — Trading has 
Slowed up in the country market but 
Prices quoted about steady. All-weights 
quoted 544@5%c, selected, delivered. 


Heavy steers and cows offered at 5c, 
selected. Buff weights quoted 5%c and 
25/45 lb. extremes 6%c, recently paid; 
buyers trying to secure at %c less, 
while some dealers ask 4c more. Bulls 
slow around 3c, flat. All-weight 
branded quoted about 4%c, flat, less 
Chicago freight. 

CALFSKINS—Last trading in pack- 
er calfskins was October take-off, 914- 
lb. and up at 9c, and under 914-lb. at 
846c, old basis. Trading still awaited 
to establish market on November calf, 
which are quoted nominally around 9% 
@10c, with sellers talking a cent more. 

Chicago city calf weakened on the 
sale of a car 8/9%4-lb. at 7c, while 944/ 
15-lb. sold at 8%c. Outside cities 
quoted 7% @8c; mixed cities and coun- 
tries 7@7%%4c; straight countries down 
to 6%c. Chicago city light calf and 
deacons quoted 55c last paid. 

KIPSKINS—Trading awaited to es- 
tablish market on November kips, which 
will move on new basis; quoted 9144.@ 
10c nom. for natives, with sellers talk- 
ing 10@1\1c. 

Chicago city kipskins last sold at 8c. 
Outside cities about 7%@8c; mixed 
city and country lots 7@7%%c; straight 
countries about 6%4c. 

Packer regular slunks last sold at 
p= Baia Novembers}; hairless quoted 25 

Cc. 


HORSEHIDES — Horsehides rather 
dull, with choice city renderers avail- 
able at $2.50@2.75 and mixed city and 
country lots at $1.75@2.25; straight 
countries around $1.50. 

SHEEPSKINS—Dry pelts steady at 
9@9%éc for full wools. Very few shear- 
lings being produced, but packers have 
no difficulty in moving their limited 
production at steady to firm prices; a 
few sold this week at 424%@45c for 
No. 1 lamb shearlings, 22%c for No. 
2’s, and 15c for fresh clips; No. 1 sheep 
shearlings for beaverizing purposes 
quoted 65@70c recently paid. Pickled 
skin market in fairly good shape. Some 
packers sold up to end of December, 
due to desire of buyers to secure skins 
before they begin to run cockly; market 
quoted $2.35@2.50 per doz., with re- 
cent sales at $2371 for straight run; 
couple cars ribby lambs sold at $1.75 
per doz., steady. New York market 
quoted $2.6212@3.00 paid recently, de- 
pending upon sellers and quality. Small 
= lamb pelts steady at 5242@55c 
paid. 


New York. 


PACKER HIDES—Market at a 
standstill, pending settlement of the 
feature of new contract providing for 
elimination of 4 per cent charge for 
trimming of hides. Nothing done on 
November hides, as yet,’ and quoted 
nominally on parity with western mar- 
ket. 

COUNTRY HIDES—Trading rather 
quiet on country hides. The light offer- 
ings are usually held at %4@‘%c higher 
than buyers are willing to pay. Buff 
weights quoted around 5%4c, nom., and 
extremes around 6%4c. 

CALFSKINS — Calfskins reported a 
shade easier on the heavy end. The 
5-7’s are quoted 75@85c nom.; 7-9’s 
last sold at $1.00 for cities; five cars 
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9-12’s sold this week at $1.35 for cities, 
and a car 12/17-lb. kips sold at $1.55, 
with $1.50 last paid for buttermilks. 


New York Hide Exchange Futures. 

Saturday, December 5, 1931—Close: 
Dec. 6.80b; Jan. 6.95n; Feb. 7.10n; Mar. 
7.25@7.30; Apr. 7.45n; May 7.65n; June 
7.90 sale; July 8.10n; Aug. 8.30n; Sept. 
as Oct. 8.70n; Nov. 8.90n. Sales 15 
ots. 

Monday, December 7, 1931—Close: 
Dec. 6.85@7.25; Jan. 6.95n; Feb. 7.05n; 
Mar. 7.22@7.30; Apr. 7.45n; May 7.65n; 
June 7.85@7.95; July 8.05n; Aug. 8.30n; 
Sept. 8.55@8.65; Oct. 8.75n; Nov. 8.95n. 
Sales 16 lots. 

Tuesday, December 8, 1931—Close: 
Dec. 6.75@6.80; Jan. 6.80n; Feb. 6.90n; 
Mar. 7.00@7.05; Apr. 7.20n; May 7.40n; 
June 7.65@7.75; July 7.85n; Aug. 8.05n; 
Sept. 8.30@8.45; Oct. 8.50n; Nov. 8.70n. 
Sales 16 lots. 

Wednesday, December 9, 1931 — 
Close: Dec. 6.65@6.80; Jan. 6.70n; Feb. 
6.80n; Mar. 6.90b; a = 7.10n; May 
7.30n; June 7.55 sale; July 7.75n; Aug. 
7.95n; Sept. 8.20@8.30; Oct. 8.40n; Nov. 
8.60n. Sales 5 lots. 

Thursday, December 10, 1931—Close: 
Dec. 6.61@6.80; Jan. 6.70n; Feb. 6.80n; 
Mar. 6.85@7.00; Apr. 7.05n; May 7.30n; 
June 7.55@7.75; July 7.75n; Aug. 
8.00n; Sept. 8.25b; Oct. 8.45n; Nov. 
8.75n. Sales 17 lots. 

Friday, December 11, 1931—Close: 
Dec. 6.65b; Jan. 6.75n; Feb. 6.85n; Mar. 
6.90@7.05; Apr. 7.15; May 7.40; June 
7.65 sale; July 7.85n; Aug. 8.05n; Sept. 
= Oct. 8.50n; Nov. 8.70n. Sales 45 

ots. 
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CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for 
the week ended Dec. 11, 1931, with com- 
parisons, are reported as follows: 


PACKER HIDES. 


Week ended Prev. Cor. week, 
Dee. 11. week. 1930. 
Spr. nat. 

Se 9 @9%n YY @9%n12 @12% 
Hyvy. nat. strs. @ 8% @ 8% 11 
Hvy. Tex. strs.§ @8 @ 8 @l1 
Hyvy. butt brnd’d 

a eee @ & @ 8n 11 
Hyvy. Col. strs. @ Tn @ Tn 10% 
Ex-light Tex. 

wath betwe @ 6%n @ 6%n @8s 
Brnd’d cows. @ 6%n @ 6%n @8s 
Hvy. nat.cows @ 74n 74%@ 7% ¢ 9 
Lt. nat. cows @ 74n @ 7% 844 
Nat. bulls... @ 5 @ 5 @ 6 
Brnd’d bulls. @ 4% @ 4% @ Sn 
Calfskins ... 94%@10n @10n @18n 
Kips, nat.... 94%@10n @10ax @15% 
Kips, ov-wt. 84@ 9n @ 9ax @13%n 
Kips, brnd’d 74%@ 8n @ 8ax eur 
Slunks, reg.. @ 00@1.1 


@40 40 1. 

Slunks, hris.25 @30 25 @3% 35 @40 

Light native, butt branded and Colorado steers 
le per Ib. less than heavies. 

CITY AND SMALL PACKERS. 

Nat. all-wts. @ 6% @i7 8 @ 8%n 
Branded .... @ 6% @ 64 =7%@ 8&8 
Nat. bulls .. 44%@ in 5 @ 6 


Brnd’d bulls. 4 @ 4%n @ 4% @5 
Calfskins ... @ &n 8 @ 8% @15%4n 
OO eae @ 8 @ 8 @14n 
Slunks, reg..30 @35 30 @35 @1.00n 


Slunks, hris.. @is @15 @30n 
COUNTRY HIDES. 


Hvy. steers. @ 5ax @ in @ 6n 
Hvy. cows.. @ 5ax @ i @ 6n 
BE visecces @ 5%@ 5% @ 6% 
Extremes 64@ 7 6%@ 7 7%@ 8 
pee @ 3n @ 3n @ 4n 
Calfskins @6% 7 @T% 10 @iin 
oo ae @ 6% @i7 9 @ 9% 
Light calf...25 @35 25 @35 vt) SoD 

acons 25 @35 25 @35 5 90 
Slunks, reg..10 @15 10 @15 50 @60 
Slunks, hris.. @ in @ in 5 @10n 
Horsehides ..1.50@2.75 1.50@2.75 2.75@3.75 

SHEEPSKINS. 

| a RS Renee: ee 50 @55 
Sml. pkr. 

lambs ....524%@55 52% @55 45 @52% 
Pkr. shearlgs.424%4 @45 @4 30 @70 
Dry pelts ..9 @9% 9 @ 9% @ 
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Henry C. Kuhner, president, Kuhner 
Packing Co., Muncie, Ind., was in Chi- 
cago during the week. 


Purchases of livestock at Chicago by 
principal packers, for the first four 
days of this week totaied 20,897 cattle, 
5,128 calves, 46,782 hogs and 65,863 
sheep. 


Contributions made during the week 
to the Cook County joint emergency 
relief fund brought the total to 
$9,144,123, over $200,000 more than the 
$8,800,000 quota. 


C. A. Gorman, long associated in the 
selling end of meat packing, has re- 
turned to Chicago connections after 
spending several months in the Adolf 
Gobel organization in New York City. 


John W. Hall was called a master in 
the art of compliment as well as a wit 
in a Chicago column this week. And 
no wonder. Said Mr. Hall to Mr. Sibley 
(Chicago Journal of Commerce): 
“You’re not in the red, you are read.” 


S. A. Grow of Jacob E. Decker & 
Sons Co., Mason City, Ia., and T. H. 
Hocker of Geo. A. Hormel & Co., 
Austin, Minn., were in Chicago this 
week to attend a meeting of the Com- 
mittee on Standardization of the Insti- 
tute of American Meat Packers. 


Provision shipments from Chicago for 
the week ended December 5, 1931, with 
comparisons, were as follows: 


5 days Previous Cor. 

Dec. 5. week. week, ’30. 
Cured meats, Ibs. ..13,558,000 11,067,000 12,382,000 
Fresh meats, lbs. . .50,943,000 40,432,000 49,177,000 
a epee 9,453,000 7,933,000 8,251,000 


Packers in Chicago this week attend- 
ing meetings of the Executive Com- 
mittee and Committee on Business 
Methods of the Institute of American 
Meat Packers included John W. Rath, 
Rath Packing Co., Waterloo, Iowa, 
chairman of the board of the Institute; 
R. A. Rath, Rath Packing Co.; John R. 
Kinghan and W. R. Sinclair, Kingan & 
Co., Indianapolis; Frank A. Hunter, 
president, East Side Packing Co., and 
Fred Krey, president, Krey Packing Co., 
St. Louis; E. C. Andrews, president, 
Jacob Dold Packing Co., Buffalo, N. Y.; 
W. C. Felin, president, J. J. Felin & Co., 
Inc., Philadelphia; Chester G. Newcomb, 
Lake Erie Provision Co., Cleveland; J. 
C. Hormel, president, Geo. A. Hormel & 
Co., Austin, Minn.; Jay E. Decker, pres- 
ident, Jacob E. Decker & Sons Co., 
Mason City, Iowa; Fred G. Schenk, 
president, Columbus Packing: Co., Co- 
lumbus, O.; Geo. N. Meyer, vice-presi- 
dent, Fried & Reinemann Co., Pitts- 
burgh, Pa.; Samuel Slotkin, president, 
Hygrade Food Products Corp., New 
York City; Wm. Diesing, vice-president, 
Cudahy Packing Co., Omaha, Neb.; J. 
C. Stentz, sales manager, John Morrell 
& Co., Ottumwa, Iowa. 

eae ee 


RATH HOG DRESSING FLOOR. 

Contract has been let for a new hog 
dressing floor at the plant of the Rath 
Packing Company, Waterloo, Iowa. It 
will include the latest layout and equip- 
ment for this department of the plant. 
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FEDERAL MEAT STUDIES. 
(Continued from page 23.) 
stock were slaughtered under this in- 
spection. This was a decrease of less 
than 1 per cent from the previous year 
but an increase of nearly 2 per cent 
over the average of the last ten years. 


Meat Inspection Activities. 


Inspection was conducted in 811 es- 
tablishments in 278 cities and towns. 
The animals were given both ante- 
mortem and post-mortem inspection. 
Of this total of nearly 75,000,000 only 
202,424 were condemned, 121,776 of 
which were hogs and 52,244 cattle. 

Cured pork prepared under inspec- 
tion totaled 2,851,938,248 lbs. and lard 
1,662,397,361 lbs. Sausage manufac- 
tured under inspection totaled 697,798,- 
028 lbs. compound and other lard sub- 
stitutes 482,481,931 lbs. and oleomar- 
garine 117,818,597 Ibs. 

Over 106,000,000 lbs. of beef and beef 
products were certified for export, also 
3,040,838 lbs. of mutton and lamb and 
784,000,000 lbs. of pork and pork prod- 
ucts. 

Considerable business was done in 
the meat of animals slaughtered by 
farmers on farms for sale, which 
totaled 6,700,000 lbs. and consisted 
principally of veal; and by retail butch- 
ers and dealers under certificates of 
exemption, totaling over 5,000,000 Ibs. 
Veal and fresh beef constituted the 
bulk of this total. 

A total of approximately 33,500,000 
lbs. of imported meat and meat food 
products came in under inspection. The 
bulk of this was in the form of canned 





BEARS UP WELL IN A BIG JOB. 
Dr. John R. Mohler, chief of the U. S. 


Bureau of Animal Industry, seems to 
thrive *n his many responsibilities, a few 
ef which are: 


Improved livestock production and 
disease control, meat inspection for con- 
sumer health protection, meat quality and 
palatability research, regulatory super- 
vision of livestock marketing and meat 
packing, and packer trade practice control. 

Here he seems to be discussing one or 
more of these phases with Norman 
Draper, Washington representative of the 
Institute of American Meat Packers. 


December 12, 198, 





and cured meat from the Argentine ay 
Uruguay. 
Inspection of Casings, 

Foreign animal casings were aj 
mitted as follows: on certifi 
14,043,020 Ibs.; on disinfection, 1,067. 
176 lbs.; dried casings 9,917 Ibs, 4 
total of 15,120,113 lbs. Casings totg). 
ing 15,857 lbs. offered for importatig, 
were rejected. 

During the year 20 stockyards wer 
posted as coming within the jurisdic. 
tion of the packers- and _ stockyards ag 
which is administered by the buregy, 
Of these 14 are located in Ken 
and are operated as auction markets 
At the close of the year 91 yards wer 
posted as coming under the provisions 
of the act. 

Gratification was expressed by Dr 
Mohler at the increase in enro 
in veterinary colleges, thus insur; 
more material from which official yet. 
erinary inspectors for the livestock and 
meat industry can be drawn. The total 
number of accredited veterinary ¢g- 
leges in the United States remains 3 
12, and the recognized foreign institp. 
tions 11. The School of Veterinary 
Medicine at Ghiza, Cairo, Egypt, was 
added during the year. 

fe — 


MEAT ON HOOF AND ON BLOCK, 

Cattle on the hoof do not always look 
like cattle on the rail. The final test 
is found only in the “eye of meat,” 
This was brought out sharply in th 
carcass contests which featured th 
closing days of the International Live. 
stock Exposition at Chicago. 

The best meat type steers were 
chosen, as far as it was possible tp 
judge from the live animal. After 
judging, the cattle were weighed ani 
turned over to Swift & Company for 
dressing. Judging of the carcasses 
was done in the Swift coolers, the pri 
carcasses being exhibited in the “ 
Shoppe” at the livestock show. Prof. 
M. D. Helser, of Iowa State College, 
recognized meat student, who was i 
charge of the contest, said: 

“The knife revealed some strange 
facts. In the carcass judging all cat 
tle are ribbed. Those with the mos 
desirable conformation and finish ar 
cut into the regular wholesale cuts. Th 
on-foot champion and reserve i 
were everything that could be 
in conformation, finish and , 
However, the knife revealed that the 
eye of beef lacked marbling, and th 
desired intermixing and desired ptt 
portion of fat to lean. Con \ 
they did not get into the prize winning 
column in the carcass test.” 

The championship went to a carcass 
that was third in the live animal class. 
The fat was firm and white, while the 
lean was especially well 
bright-colored and firm. The carcass 
was very smooth, well finished, wel 
covered on the inside of the rib 
quite neat in the kidney, said John? 
Russell, who judged the cattle. 

Second prize steer on foot was 
reserve champion in the carcass Cr 
test. This carcass lacked just a little 
in quality and was not quite so unitom 
in the external covering. the 
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champion and the reserve carcasses 
were from Aberdeen-Angus steers. 

Hugo F. Arnold, president of Arnold 
Bros. Chicago packers, judged the hog 
carcasses. There were 57 entries in the 
light class for carcasses weighing 100 
to 200 Ibs. Ten carcasses were cut be- 
fore the winners were chosen. The 
championship went to a Berkshire car- 
cass that carried just the right propor- 
tion of fat to lean, was very firm and 
showed beautiful color. The reserve 
champion was a Yorkshire showing 
high proportibn of lean to fat and 
carrying lots of quality. 

In the heavy weight hog classes 56 
carcasses were shown and 18 in the 
cass for Wiltshire sides. The hogs 
were slaughtered by Armour and Com- 
pany and judged in the Armour coolers. 

Forty-two lamb and mutton car- 
casses were entered in the contest and 
were judged by that famous old meat 
trade veteran, “Bob” Lorimer of 
Evanston, Ill. Both the championship 
and the reserve went to Pennsylvania 
State College, on two blocky well-fin- 
ished Southdown lambs. The judge 
pronounced the fat a beautiful white, 
with the eyes well marbled. The first 
prize carcass carried slightly more 
quality and was somewhat less wasty 
than the reserve carcass, 


TELLING FARMERS ABOUT MEAT. 


How consumer demand for meat de- 
termines the price of livestock. 


Why hog producers should strive to 
produce the meat-type hog, because of 
the popularity among consumers for 
cuts from such a type. 


Why the feeding of soy beans in 
natural state to hogs is ill-advised. 


These three points were dramatized 
at an exhibit held under the auspices 
of the Institute of American Meat 
Packers at the annual meeting of the 
American Farm Bureau Federation, in 
Chicago, at the Sherman Hotel, Decem- 
ber 7 to 9. One Jarge electrical display 
also pointed out clearly to consumers 
the reason for purchasing the less- 
demanded cuts of beef. Another large 
electrical display showed why meat 
=e be included in the well-balanced 

iet. 


The exhibit occupied space for five 
booths, which were put together to 
make one single unified exhibit. Space 
for four of the booths was turned over 
to the Institute by Armour and Com- 
pany, Swift & Company, Wilson & Co., 
Inc., and the Cudahy Packing Company. 
No brand or company names were 
shown in the exhibit. 


TRADE GLEANINGS 


A sausage factory has been opened 
at Warren, IIl., by Stine & Schulte. 


Red Star Beef Co., New York, N. Y., 
has been incorporated with a capital 
stock of $20,000. 


‘Superior Provision Co., New York, 
N. Y., has been incorporated with a 
capital stock of $5,000. 


United Dressed Beef Co., Milwaukee, 
Wis., has been incorporated with a 
capital stock of $15,000. Incorporators 
are H. Waxer, D. Waxer and D. Free. 


The plant of the Rose City Packing 
Co., New Castle, Ind., has been leased 
by Chas. H. Green and John K. Jeffers, 
who will specialize in sausage manu- 
facture. 


Independent Cotton Oil Co., Wagoner, 
Okla., has been reorganized by C. C. 
Hultquist, president, and will be known 
as the Wagoner Cotton Oil Co. B. N. 
Hall will. continue as plant manager. 


All buildings and pens of the Spring- 
field branch of the Consolidated Union 
Stockyards Co., Springfield, O., recently 
destroyed by fire, will be rebuilt, ac- 
cording to a company announcement. 
The loss, estimated at $60,000, is under- 
stood to be fully covered by insurance. 
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Chicago Provision Markets 
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CASH PRICES. 


Based on actual carlot amos Thursday, 
1931 














December 10, 
REGULAR HAMS. 
Green. Sweet Peekies. 
Standard. Staudar Fancy. 
OT Sep 9 10% 11% 
PE acxeeve une 8 9% 10% 
i: dvtnvnacaa 7% 9% 10% 
DE: tesshecosen 7% 9% 10% 
10-16 range .... 7% “PUG ose 
BOILING HAMS. 
Green. Sweet Pickled. 
Standard. Standard. Fancy. 
16-18 10 10% 
-20 10 10% 
20-22 10 10% 
16-22 sews even 
SKINNED HAMS. 
Green. Sweet Pickled. 
Standard. Standard. Fancy. 
aes 8% 10% 11% 
0 e-aae 814 10 1 
SNE \ xe pcccacbs 84 9% 10% 
nc uschieswks 814 9% 10% 
a Sa 8% 9% 10% 
ST: <asacntewe 7% 8% 10 
a 7% 8% 
Se cpsesteusd 7% 7™% 
a —7 a er ys 6% 7% 
DE sseesdnbass 6% 6% 
PICNICS. 
Green. Sweet Pickled. 
Standard, Standard. Sh. Shank 
PBF ce laacore 6% 6% 7% 
DD nchekeswwe 6% 6 6% 
DE skisne eum 5% 6% 7 
aes 5% 6% 7 
OS coos ee 5% 6 6% 
BELLIES. 
Green Cured. 
Dry 
Sq. Sdls. 8.P. Cured 
Sk Seer 9 84 9 
De ssasanbeks 8% 9 
_. Sees 8% 8% 8% 
Pe +sescurcne 7% 8% 8% 
nh <bspubesue i% 8% 8% 
PD ssasssbene 7% 8% 8% 
D. S. BELLIES. 
Clear. Rib 
Standard. Fancy. 
8% 
8% et 
84 7% 
8% 1% 
epee 6% 
— 
: 6 
D. S. FAT BACKS. 
Standard. Export Trim. 
Ree red Seen 4% 4% 
DEE 4306 Sn<dhbsanocnned 5 5% 
EE: <uscasetcenevcewoees 6 6% 
Dt hinebésestneceenact 6% 7% 
DD sssbvctestvaanakeon ae T™% 
MED -cbnheeeeswnstnsbinks 7%; 7% 
PEED netohdcccsunbscacdes 7% 
OTHER D. 8S. MEATS. 
Extra short clears 6%n 
Extra short ribs ..... 6%n 
ular plates ...... 5% 
Clear plates .......... és 5% 
SE SE. Sesh ikcsk sass vous Seas 45g 
Green square jowls ......... case 5% 
Green rough jowls .......... 4% 


| PURE VINEGARS 


A. P. CALLAHAN & COMPANY 





FUTURE PRICES. 





SATURDAY, DECEMBER 5, 1931. 

Open. High. Low. Close. 
LARD— 
Dec. . 5.80 5.97% 5. 5.9214 
Ce, sce - 75 5.85 5.75 5.85b 
Mar ‘ ar on aise 5.9214b 
May 5.973 Lo 6.10 5.97% 6.10ax 
CLEAR BELLIES— 
eye 5.75n 
Re BR esae 6.12%b 

MONDAY, DECEMBER 7, 1931. 
LARD— 
Dec. - 6.05 6.10 6.05 6.10ax 
Jan. . 5.90 5.9214 5.87144— 5.87%4—ax 
Mar. - 6.07% 6.07% 6.00 6.00ax 
May - 612%4— 6.15— 6.12% 6.12%ax 
CLEAR BELLIES— 
ea 5.80b 
MT eseises 6.20b 
TUESDAY, DECEMBER 8, 1931. 
LARD— 
Dec. ... 6.00 _ ee 6.00 
Jan. ... 5.85 5.85— 5.85 5.85b 
Mar. ... 6.00 6.00 5.97% 5.974ax 
a -- 6.07% 6.10— 6.07% 6.07% 
CLEAR BELLIES— 
Me ane eens pias eva 5.80n 
MNase sens ewan ose 6.20n 
WEDNESDAY, DECEMBER 9, 1931. 

LARD— 
Dec. ... 5.95 5.9. 5.87% 5.87% 
Jan. ... 5.80 . 80 5.72%)— 5.72%—ax 
Mar, ... 5.85 5.85 
May ... 6.00 F 5.95 5.95 
CLEAR BELLIES— 

RS eukEs os ese Sos 5.80n 
MN -esuceuns wins ° 6.12%b 
THURSDAY, DECEMBER 10, 1931. 

LARD— 

Dec. .80 eae er 5.80 

Jan. 5.67% 5.67% 5.65 5.67% 

Sin wba baie a ietkis Hise 5.774%4b 

May 5.90 5.90 5.87% 5.90ax 

CLEAR BELLIES— 

mn, ps. sane 5.80n 

May 6.07% 6.07% 

FRIDAY, DECEMBER 11, 1931. 

LARD— 

Dec. ... 5.70 Sais site ca 5.70 

Jan, ... 5.62% 5.62% 5.57% 5.57% 

Mar. ... 5.70 5.70 5.67% 5.6714b 

May ... 5.82% 5.821% 5.77% 5.774%4—ax 

CLEAR BELLIES— 

Ree ee ites we 5.774%4ax 

Mt see sets ene ohm 6.02%4ax 
Key: ax, asked; b, bid; n, nominal; —, split. 


fe 


Watch the “Wanted” and “For Sale” 
page for business opportunities and 
bargains in equipment. 








ANIMAL OILS. 


Prime edible lard oil........ 
Headlight burning oil. 


Prime winter strained 

Extra winter strained... 

Extra lard oil.............. 

Dh T, c6beababseesens saccactevese 
DPE + béchchethebscccnacessn ates 
ES cocache hd ae bs os sy \0s-004s000'00 
ern 
i iy a MGs yoo ccevcccsouaees 


ty CE Tc nceecses cacseseseet 
EE ME ME oy cccceccccsssvcees 
CE Ming osc tesoccetesoowes 
eee ee @ 

Vil weighs 7% Ibs. Fwd gullon. Barrels contain 
about 50 gals. each. ices are for oil in barrels. 


COOPERAGE. 








Ash pork barrels, black iron hoops. .$1.35 1.387% 
Oak pork barrels, black iron hoops.. 1.40 1.42% 
Ash pork barrels, galv. iron hoops.. 1.52 1.55 
taseces 2.37 40 
1.85 
2.00 


December 12, 1931, 
CHICAGO RETAIL MEATs 


Beef. 
WwW — wen a 
ec. 9, ’31. Cor. 

No. No. No. No Ne” = 

~~ 2 oe 
Rib roast, hvy. end..28 24 16 30 27 4 
Rib roast, It. end...30 26 18 40 39 % 
Chuck roast ........ 20 18 12 2 

teaks, round........388 34 18 42 38 
Steaks, sirl. Ist cut..30 28 20 40 85 9% 
Steaks, porterhouse..45 36 20 50 40 » 
Steaks, flank........ | 22 16 2 & 
Beef stew, chuck....15 14 10 24 2 
Corn briskets, 
boneless ........- 22 21 12 32 & x 

Corned plates....... 9 9 6 20 18 19 
Corned rumps, bnis..22 22 15 25 22 3g 

Lamb. 

Good. Com, 
wn 23 10 







Chops, shoulders. 
Chops, rib and loi 


suns 2 
secon F 





LOBE .cccccccccee ° 24 is 
Stew . ° 14 te 
Shoulders 12 a 16 a 
Chops, rib and loin. ..20 oe 35 ie 
Pork. 
Ioins, 8&@10 av......... 12 13 20 
Loins, 10@12 av......... 12 20 
Loins, 12@14 av........ 12 13 20 
Loins, 14 and over........10 @ll 16 
Chops eT re “4 
. 16 
18 
14 


Baas 


Shoulders 
Cutlets .....cccccccccccce 
Rib and loin chops. Sao ante @30 
Butchers’ Offal. 
ARR Mey ee éaiease @1 by 
Shop fat ....ccccccccccce @ 2 
Bone, per 100 lbs........ ‘ 10 
a skins ...... Cesvccces 7 eu 
BD ccuescccesedasseeuse 7 
DSBOEME cccscccecevessnce @i7 








CURING MATERIALS. 





Bbls. Sacks. 
Nitrite of soda, 1. c. 1. Chicago.......10\% 
Saltpeter, 25 bbl. lots, f.o.b, N. Y.: 
Dbl. refined granulated....... oocesanan 5.0 
Small crystals ........++++ peaneas oun 
Medium — eocces ccccovesseeeean 
Large crystals ........eeseeeee or 
Bbl. refd. gran. “nitrate of soda..... 3% 383 
Less than 25 bbl. lots, 4c more, 
Salt— 
Granulated, eatiote, per ton, f. am Chi- 
Cago, DUIK ..ccccccccccccsccces ooccceee 
— . carlots, per ton, f.o. b. 
Mec oucchosansdsedece sus4 panne 
Rock, carlots, per ton, ‘f.0.b. Chicago 
Sugar— 
Raw sugar, 96 basis, f.0.b. New Or- 
TOONS oc ccccccccccsece 





Second sugar, 00, ba ~_ ° 
to 65 combined su- 








crose and bee: New York......... # 
Standard gran. f.0.b. refiners (2%)... 4 
Packers’ curing sugar, 100 Ib. gs, 
f.o.b. Reserve, La., less 2%.... @3.10 
Packers’ curing sugar, 250 Ib. bags, 
f.0.b. Reserve, La., less 2%...... Gi 
SPICES. 
(These prices are basis f.o.b. Chicago.) 
Whole. Ground. 
Allspice 4 
Cinnamon 4 
Cloves 1 
Coriander 24 
Ginger 50 
Mace . tt 
Nutme; B 
Pepper, 4 
Pepper, » 
Pepper, % 





Pepper, 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 

















Carcass Beef. 
Week ended 
prime native steers— Dec. 9, 1931. 
$00 G00 ee cere cece rece ee eereeeeees 8 19 
eS eee 174 @18% 
BOO-1000 1. eee cece cree eee eeeeeeees 174%@18% 
Good native steers— 
OT eee 17 @17% 
GO B00. ccc cccrceccnscncescececens 16 @17 
oT eee 154 @16% 
Medium steers— 
PORTE CET POY ey hoe 14 @15 
4 4 ttt aac ue cedeae elon 13 @14 
00-1000... e cee ce ee cceeceeecceeeeens 13 @l14 
ers, good, 400-600 ................ 138%@17 
= 600 . saan tne samt Silas senses $2 
marters, CROICE .....csccccccece 
Had quarter CHMOD 2 vececcccececzesss @15 
Beef Cuts. 
Week ended Cor. week, 
Dec. 9, 1981. 1930. 
eer loins, prime...... @37 coos 
od Se ae Se @35 34 
Steer loins, No. 2...... @28 32 
Steer short loins, prime. . @4i ee 
Steer short loins, No. 1. @35 @42 
Steer short loins, No. 2.. @32 @38 
Steer loin ends (hips).. @26 26 
Steer loin ends, No. 2. .. 25 26 
Gow Wins .......ceeeees 16 18 
Cow short loins.......... 18 23 
Cow loin haw wy (hips) . . @14 14 
Steer ribs, prime........ @28 a aaik 
Steer ribs, No. 1........ @26 @26 
Steer ribs, No. 2........ @21 25 
Cow ribs, No. 2........ 10 12 
Gow ribs, No. 3 8% 10 
Steer rounds, prime @15 ana 
Steer rounds, No. @13% @17 
Steer rounds, No. 2 @13 @16% 
Steer chucks, prime @13 ail 
Steer chucks, No. 1 @11% @17 
Steer chucks, No. 2 @l11 @16% 
NS oo ccs euseee @ 8% @12 
EMNOND ccc vescces @ 8 @12% 
Steer plates ............ @10 @10% 
um plates .......... @ 5 @ 8 
BE TNO, Bissiccccces @13 @15 
Steer navel ends ........ @ 8% @ 8 
Cow navel ends ........ @ 5% @8s8 
ee 8 11 
SS Pree 5 8 
Strip loins, No. as bnils. . @55 60 
Strip loins, No. 2........ @45 50 
Sirloin butts, No. 1...... @30 @35 
Sirloin butts, No. 2...... @20 @23 
Beef tenderloins, No. 1.. @60 55 
Beef tenderloins, No. 2.. @50 50 
Rump butts ..... 3 @18 @30 
Flank steaks .. @20 28 
Shoulder clods' : @10 @12% 
Hanging tenderloins .... @ 8 @10 
green, 6@8 Ibs.. @15 @13 
outsides, green, 5@6 Ibs. @ 7% @12 
Knuckles, green, 5@6 lbs. @ 9% @13% 
Beef Products. 
Brains (per Ib.)......... 6 @8 @12 
Hearts @ 5 @ 9 
G19 @32 
@15 @22 
@12 @15 
@5 @ 8 
a @ 8 @10 
@13 @18 
Kidneys, a ee @l1 @11 
16 17 
10 15 
20 @23 
10 @15 
@ 8 
POORER: oo... sas @7 12 
RNG C5455 ene s @45 60 
TUNE oss osecccccs 50 @60 
Lamb. 
Choice lambs ........... @14 18 
Medium lambs ......... gi3 16 
Choice saddles .......... @17 
Medium saddles ........ @15 
ce — Dane ai¢ 54 4's0% @10 13 
0 ae @ 9 1 
= tries, per Ib....... @25 ss 
ongues, per Ib... @i2 1 
Tamb kidneys, per Ib... @20 25 
ee Mutton. 
rr @4 7 
Light sheep Pao w a eas @7 a 9 
SND occcccccce @ 5 9 
Light saddles @ 8 12 
Heavy fi @ 3 5 
@4 7 
@ll 14 
@7 10 
Sheep «ASSESS jens , Bi . 
per lec @ 
Sheep heads, each....... @10 10 











Fresh Pork, Ete. 


Pork loins, 8@10 Ibs. av. @10% @19 
Picnic shoulders ........ @i7 @LR 
Skinned shoulders ...... @ 7% @13 
@25 @40 
@8 @l1 
@s @13 
@9 @15 
@14 @22 
@i7 @10 
@ 6 @l1 
@ 3 5 
@ 9 14 
@s8 ba 
@ 3% 5 
@4 @10 
@ 3% ¢ 9 
@10 12 
@5 @7 
@6 @7 
@ 6 @ 9 
DOMESTIC SAUSAGE. 
(Quotations cover fancy grades.) 
Pork sausage, in 1-lb. cartons........... @21 
Country style sausage, fresh in link..... @18 
Country style sausage, fresh in bulk.... @l7 
Country style pork sausage, smoked..... @ljz 


See. cae nn 1 
fase i in mal y a Sere 144% 


Bologna in cloth, paraffined, choice... .. 

Bologna in beef —~ choice......... 16 
Liver sausage eae Cocccceses 15 
Smoked liver causa ge in ho; hashes 18 
Liver sausage in beef r neue<esveeee 124 


Head cheese ..... 


New England iuncheon specialty........ 
Minced luncheon specialty, choice....... @ 
TOMGSS GRMMATS oc cccrcccccccccccevccece 20 
Blood sausage ......... 
Sor SUSESR eh WSs OS eC eSRTACESCOS oe a 

@ 


PG BEINGS oo Wiis dc tactics saevc ccee wes 


DRY SAUSAGE. 

Cervelat, a in hog bungs.......... @40 
Thuringer EOE dps suse tans vrcceeds @ljz 
PEE dee cb bG eee wedd bedi wcebaeeves 25 
Holsteiner i gt aideran a8 BWetian nae hn vcueee ce 23 
ws Soy Gs GUNNS Sins dsecbcened secs 39 
ow salami, choice, in hog bungs.... 33 
C. salami, new condition............ @l 


HON 


Pen style salami 


— 


Friseess choice, in hog oo 5 a 


BBEB 


Virginia hams .... 


SAUSAGE MATERIALS. 
Regular pork trimmings................ 4 
Special lean pork trimmings.........'.. 
Extra lean pork trimmings............. 





E88 
ca 


Neck bone 

Pork cheek meat. 
Pork hearts .. 
WE, MIME 6 ob Ula Us'on cones ee wee 
Native boneless bull meat (heavy). 
Boneless chucks 


Beef cheeks (trimmed)................. 
Dressed canners, 350 lbs. and up.. 
Dressed cutter cows, 400 Ibs. and up.. 
Dr. bologna bulls, 600 Ibs. and up. 
UNE SE snxvitncechanscetnh eescccces 
Pork tongues, canner trim s: Ws ceed ives 


SAUSAGE CASINGS. 


(F. 0. B. CHICAGO) 


(Wholesale lots. Usual advances for smaller 
quantities.) 


: IDs 
TSSEREES SERS SPREE 


» 
& 


2 

5 

Lom 

z 

“E 
GHHHHHNHHSOHHHSOSHOHO 


Beef casings: 


Domestic rounds, 180 pack.............++. «28 
Domestic rounds, 140 pack........sesseees 080 
Export rounds,~wide..........ssecceececcs 
Export rounds, medium...........seseeeee 
Export rounds, NArrow.......ssssceseseces 
No. 1 weasands........ 





Middles, regular . 

Middies, select. wide. 202% in. diameter. 

Middles, select, extra wide » 2% in. ants 
0 00 eed ec ep ccarias cccsesseseceeelesees 


ver 
Dried bladders: 
12-15 im, widle, Gat... o..cccocccccccccscccecdelO 









10-12 in. wide, flat. 
8-10 in. wide, flat. 
6-8 in. wide, sc casecwe 

Hog casings: 
SO, BOR TOD PUR acai esnniccicconcsevss 2.75 
Narrow, special, per 100 yds...... errr 2.25 
Medium, DE Swetttatsevaccacrepuntes 110 
Wide, per 100 yds......... Seeevceceveces - 
Extra wide, per 100 yds..........ss.005 
Export bungs ............ ceccccccccsees 30 
Large prime bungs.............. suctedvee 4 
Medium i NY 0-540 ad'¢-9006.0.0 Dake 
Small ime bungsrs.<ccseccsveecsses OQ 
Middles, per set.......... Cccecccecccoes « 
AGG £606 cise dnicen sederccccevecvces: Oe 


SAUSAGE IN OIL. 
Bologna style sausage in beef rounds— 


FF Sey eee $4.50 

Large tins, 1 to crate..........ceeceees - 5.50 
Frankfurt style sausage in sheep casings— 

Small tins, 2 to crate..........ceceeeeees 5.75 

Large tins, 1 to crate............ vocesece GUO 
Smoked link sausage in hog — 

Small _ (oy ere secccceces OD 

RAwGO CORRE CO CORN k 6 iis sicdc Sek cccien’s 5.75 


DRY SALT MEATS. 
Extra short clears. . 
Extra short ri! 


Short clear middles, 60-Ib. av. 
Clear bellies, 18@20 Ibs. 
Clear bellies, 1 
Rib bellies, DB. ccccccccccccccce 
Rib bellies, 25@30 Ibs...........eeee0s 
Fat backs, 10@12 Ibe.......cccccccccees 
Fat backs, PE DBs cwccscevesevecee 
Regular plates esvceceee Setevesebevoune 
Butts 










16 Ibs..... 


EHHDHHHHHHASD 


BAMA 


POR SS SNS 


eee e ee eee eee eee eee eee reer eres! 


WHOLESALE SMOKED MEATS. 








Fancy re Bommng Vo ere @16 
ae See | 14@16 Ibs............ @18s% 
tandard hai, i er 15 
ON SP MN oso 00 6s dc ec ccsvaseces 12% 
Fancy an ba8 MR hile yicech x os 0 20 
Standard bacon, 6@8 Ws eaets @i4 

No. 1 beef ham sets, smoked: 
Insides, “ous! eeccccccce eeedspe 35 
Outsides, @9 ibs ° 
Knuckles, 5@9 Ibs. ‘ 28 
ked hams, choice, skin on, fatted.. 25 
Cooked hams. choice, skinless, fatted.. 27 
Cooked picnics, skin on, fatted......... 19 
Cooked picnics, skinned, fatted......... 20 
Cooked loin roll, poenes 9 age ee a 35 
BARRELED PORK AND BEEF. 
Mess pork, regular........ 16.50 
Fainily back pork, 24 to B4 |] 19.00 
Family back pork, 35 to 45 pieces. 18.50 
Clear back pork, 40 to 50 pieces....... 16.50 
Clear plate pork, 25 to 35 pieces. . 13.50 
Brisket a a aleaeeot ne Ce haee $00 deese 14.00 
SE EE Sanh sind bod dobecduuaeeineeed 13.50 
DOROE WUE hoccnctaseecse cateeeesesee 14.50 
Extra plate beef, 200 Ib. bois. eucccaves 15.50 


VINEGAR PICKLED PRODUCTS. 


gular tripe, 200-b, bbl..............0.-. S100 
“ D. eI 


Pork feet, 200-Ib. bbl..... eeeccedcescescccce Smee 
Pork tongues, 200-Ib. bbi.......... eeeees 35.00 
Lamb tongues, long cut, 200-Ib. bbi......... 30. 
Lamb tongues, short cut. 200-lb. bbl......... 87.00 
OLEOMARGARINE. 
White animal fat margarines in 1-lb. 
cartons, rolls or prints, f.0o.b. ee @15 
Nut, 1-Ib. cartons, f.0.b, Chicago....... @12 
(30 and 60-Ib. ‘solid packed hia. 
per Ib. less.) 
Pastry, 60-lb. tubs, f.0.b. Chicago....... @12 
LARD. 
Prime steam, cash (Bd. Trade)...... 5.80 
Prime steam, loose (Bd. Trade)...... 5.2 
Kettle rendered, tierces, f.0.b. Chgo. 
Refined lard, tierces, f.0.b. Ch: % 


go.. 
Leaf, kettle rendered, myo f.0.b. 


cago ° 
Neutral, in tierces, f.0.b. *Chicago.. . g 


) 
aap pre 
Re 


Compound, vegetable, tierces, c.a. i. 


OLEO OIL AND STEARINE. 


DUES Bes b LOO GFL, 0 oc scawessccvceepes 
Prime. Mo. 3 Oleo Cll. ..ccccccccccccceses 
Prime Wo. S C160 Cll. .cccccccccccacessce 
Prime oleo stearine, edible............. 


TALLOWS AND GREASES. 


(In Tank Cars or Drums.) 


Edible tallow, under 1% acid, 45 titre. . 
SOMO. 6c vcocvccdscsasee 


1 tall 
No, 2 — 40% f.f.m....... 
ice w! grease........ 

-White 


68886 
FERRO 


aR 


QLHHHAHSDS 
gppecnenence ceca 


I a 


B-White.grease, max. 6% acid.......1. 
Yellow grease, 10@15%..........s00. r+ 4 
wn grease, 40% f.f.a.......ssesee0. 2 


VEGETABLE OILS. 


oe a oil = tanks. f.o.b. 
ey, n' WHOINE 6 oi cow 8 dees es 
White, deadorized, in bbis., f.o.b. Cheo. a 


x 


Yellow, deod 
Soap stock, 


@ 
50% ft. a 
Corn oil, in tanks, f.o.b. 
Soya oil, f.o.b. ae pie cegece 
Cocoanut oil, seller's tanks, f.0.b. coast. 3144 
Refined in bbls, f.o.b. Chi % 


93 60 6909 et 23 2309 
PRS 
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Retail Section 


Retail Trade Progress 
Dealer Is Learning More About 
Doing Business 
By W. GC. Davis, Senior Marketing Spe- 
cialist, U. S, Dept. of Agriculture. 

In my travels about the country two 
questions frequently asked are: What 
is the present status of the independent 
retailer and what does the future hold 
for him? 

Any attempt to satisfactorily answer 
these vexing questions must necessarily 
take into consideration the constantly 
changing conditions in retail distribu- 
tion which have been going on during 
the past ten years, and more particu- 
larly during the past five years. 

Not only is retailing at present con- 
ducted on a much higher plane than at 
any previous time, but the average in- 
dividual retailer is a much better mer- 
chant. Slip shod methods of ten years 
ago are fast giving way to practical, 
safe and reasonably sure methods of 
operation. The element of “guess” 
which at one time was so prevalent in 
the operation of many retail meat mar- 
kets is for the most part no longer a 
“bugaboo.” 

The retailer recognizes the impor- 
tance of conducting his business accord- 
ing to sound business ethics. He has 
shown an outstanding desire to know 
more and more about the business of 
retailing. He has not been slow to 
grasp the many opportunities offered in 


recent years to educate himself and his 


MEATS AND POULTRY FEATURE THIS ATTRACTIVE CHRISTMAS WINDOW. 


“Christmas fare is the choicest in the land. Let’s all eat heartily this Christmas.” This was the slogan featuring this 
Company. Outside the temperature was 30 degs. below 26 


Christmas display in the Winni 


peg store of the Hudson’s Bay 


employees on all matters related to the 
business. As a consequence he is com- 
ing into his own. 

The successful retailer today is a man 
of affairs. He takes an active interest 
in his community and realizes that com- 
munity problems are his problems as 
well. 

Quality vs. Price Appeal. 

In the operation of his market he is 
becoming more and more convinced that 
to be successful he must cater to the 
demands of his clientele. He is begin- 
ning to understand the importance of 
quality in relation to price, rather than 
“price appeal” without regard to qual- 
ity. 

To the successful merchant “truth in 
advertising” has a definite meaning. Its 
significance is finding its way into the 
thoughts and actions of a constantly 
increasing number. They see in it the 
probable elimination of the unscrupu- 
lous dealer. If followed consistently 
there can be no doubt about the ulti- 
mate result. 

False and misleading advertising, 
coupled with unreasonable price cut- 
ting, has always been a menace to 
legitimate distribution. Through the 
cooperation of Better Business Bureaus 
and Retail Associations in some cities 
with the Department of Agriculture 
much has been dene to reduce the num- 
ber. Much more can be done through 
similar cooperative effort in other 
places. 

Are retailers making progress? A 





comparison of conditions today in 
resentative markets with conditions g 
they existed five or ten years ago 
should enable anyone to give an affirm. 
ative answer. In short very marke 
progress has been made and Propor- 
tionately greater progress during the 
next few years seems assured. 
Value of Cooperation. 

As indicative of this, note, if you will, 
the marked trend toward more actiye 
cooperative effort on the part of retaj). 
ers in various parts of the country, 
There exists today a clearer under. 
standing of what may be accomplished 
in a broad constructive way through 
united effort. Scores of retailers who 
heretofore took little or no interest jn 
association activities are beginning tp 
realize the value of organized effort, 
The exigencies of the present situation 
intensified largely by increased ¢om- 
petition no doubt has been the deciding 
factor. 

One other matter that should daim 
the attention of retailers is the change 
in buying habits of consumers. The 
average consumer is more and more in- 
clined to make her food purchases all 
in one market. The retail meat mer- 
chant needs to recognize the sig- 
nificance of this trend. It has in many 
instances resulted in loss of trade, 
Scores of retail grocers have already 
recognized this trend in consumer pref- 
erence and are opening up meat de- 
partments. It seems therefore good 
business on the part of established re- 





but inside the spirit of good cheer reigned. 

A happy combination showing of meat and poultry is made in this window. Carcasses of prize peef and lambs feature 
the background, with poultry in the immediate foreground, all displayed with greatest sales a peal. Decorative features 
of the window are roasting pigs, crown roasts of lamb and pork, mock ducks, hams, and slabs: of‘ bacon, all given a 
extra touch of the holiday spirit which centers in the boars head in the middle of the window. 

The greens and other Christmas decorations carry out the seasonal idea, which can be done in any store at small cost. 
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tail meat dealers to study its possi- 
bilities in relation to their future busi- 


Consumer Preferences. 


Another factor of prime importance 
js the rather pronounced consumer 
recognition of established brands of 
foods. Brand names signifying definite 
and dependable degrees of quality are 
called for by name. This is coming 
more pronounced as time passes. In 
other words consumers are fast becom- 
ing brand conscious. A satisfactory 
product sold under a designated brand 
practically insures greater consumption 
of the product. This in turn means 
more business. 

In this connection I might mention 
the beef grading and stamping ser- 
yice, also the lamb grading and stamp- 
ing service of the U. S. Department of 
Agriculture. The U. S. grade names on 
meats stand for definite and uniform 
degrees of quality. Consumers are 
calling for beef and lamb with Uncle 
Sam’s grade designations shown there- 
on. 
There is a distinct advantage to re- 
tailers who handle meats bearing the 
U. S. grade stamp. It eliminates the 
possibility of substitution and decep- 
tion, and these are beginning to be un- 
derstood by those responsible for sup- 
plying our tables with meats that are 
satisfactory. Furthermore the sale of 
U. S. graded and stamped meats in 


a retailer’s market creates confidence in 
the market and its management that is 
beneficial to everyone concerned. 

Unquestionably retailers are making 
a. Further progress will depend 
argely upon the individual’s attitude 
toward his fellow retailer, and the ac- 
ae pport he gives to cooperative 
effort. 


av 
PUTS MEAT ON THE RADIO. 


How Arizona produces, manufactures 
and retails its own meat was outlined 
in a radio talk given recently by Roy 
Mathis, district manager of Safeway 
Stores, operating 66 markets in that 
state. “Is, it any wonder that these 
products are very much in favor locally 
when they are so rapidly gaining favor 
in.communities far distant from the 
places of production?” Mr. Mathis 
sai@ in the course of his talk. 

He pointed to the well-established 
fact that Arizona produces some of the 
finest lambs in the United States, as 
evidenced by stock yard reports from 
great packing centers where they top 
the markets, also to the changed meth- 
od of beef production. There was a 


time, Mr. Mathis said, when there 
seemed to be some question of the 
worth of Arizona cattle. That was 


when the grower was almost entirely. 


pendent on the condition of the 
range for the feeding of his stock. 
ow shortage of range feed is taken 
care of by intelligent pasturing in val- 
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leys and irrigated districts, and stock 
feeding pens now dot the entire state. 

Practically all cattle and lambs used 
in local consumption are finished in 
these sections, and Mr. Mathis made 
a plea to his hearers to remain loyal 


to their home-grown product, “not in 
the spirit of charity, but — S 
cause we know that we have the best.” 

This interest in the prosperity of the 
livestock producer and meat packer on 
the part of a representative of retail 
interests is regarded as commendable 
and a good example for other leaders 
in the retail field. “Mr. Mathis’ radio 
talk should be an encouragement and 
inducement for other men in similar 
positions to do likewise,” said P. E. 
Tovrea, vice-president and director of 
the Tovrea Packing Co., Phoenix, Ariz., 
in commenting on it. “Such efforts are 
beneficial to the producer and manu- 
facturer as well as the retail distrib- 
utor.” 

—— 


BUILDING VOLUME ON POULTRY. 

Meat retailers who are working to 
build greater volume on poultry find it 
a help to be able to advertise to cus- 
tomers that sinews are removed from 
the legs. The practice is not new in 
the better stores, but apparently the 
merchandising advantage of giving this 
service to buyers has not been suffi- 
ciently appreciated. 

At best the leg of a fowl, particularly 
of turkey, is not a choice piece of meat, 
but is improved considerably when 
sinews are removed. And to be able to 
advertise this fact may be sufficient 
inducement for the customer to switch 
her patronage to the store that renders 
this service. 

A number of methods are used to re- 
move sinews from the legs of fowls, 
but few retailers now attempt to do 
this by hand. Simple, inexpensive de- 
vices for performing this operation are 





PULLS SINEWS CLEANLY. 


This sinew extractor, sold by S. G. 
Mathewson, 141 Milk st., Boston, Mass., 
saves time and labor and gives the cus- 
tomer a better bird. It pulls sinews, it 
is said, without bruising or pulling the 
meat. 


now available. They are easily oper- 
ated, occupy practically no space and 
perform a more satisfactory and neater 
job than it is possible to do by hand. 
Even where the volume of poultry turn- 
over is only moderate, the saving in 
time a sinew puller makes soon pays 
the cost of the machine. 
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BIG RETAIL MEAT PRICE DROP. 


Retail meat prices in Chicago have 
declined from 19 to 42 per cent during 
the last year, according to a statement 
by Charles W. Kaiser, secretary of the 
Central Branch of the Chicago Retail 
Meat Dealers’ Association. The state- 
ment is based on figures compiled by 
the U. S. Bureau of Agricultural Eco- 
nomics, and represents the situation in 
cash-and-carry stores on a good grade 
of meat. 

Here are some of the percentage de- 
clines in retail meat prices that have 
occurred during the past year, as shown 
by the B. A. E. report for December 5 
of this year and December 1 of a year 
ago. 


Beef: 
Sirloin steak 25% lower 
Round steak 338% * 
Rib roast, 1st cut 238% 
Chuck roast 20% * 
Lamb: 
Legs 19%... .* 
Pork: 
Chops, center cuts 338% * 
Hams, whole 36% “ 
Picnics, smoked 42%:>-« 
Lard 38% “ 
Veal: 
Cutlets 19% * 
Loin chops 32%: -* 
Rib chops 34% * 


——e—___ 


NEWS OF THE RETAILERS. 

E. H. Klima, 611 3rd st., S., Nampa, 
Ida., has sold his meat market to Roy 
Musselman and J. W. Poage. 

The Reihsen Meat Market has re- 
cently been opened at Portland, Ore. 

E. and J. Sidney Hoard have opened 
a meat market at 227 Broadway, Port- 
ag Ore., known as Enterprise Meat 

0. 

The Glenwood Park Market has been 
opened at 408 W. Lombard st., Port- 
land, Ore., by Elmer L. Conn. 

The Liberty Market, handling meat, 
fish and produce, has been opened at 
1589 Peninsula ave., Portland, Ore., by 
R. Barsh. 

The Peninsula Cash Market has been 
opened at 317 W. Lombard st., Port- 
land, Ore., by John Kerekes. 

Joseph Doepelmeier, E. E. Alexander 
and Emil Peck, Medford, Ore., plan to 
open a meat market and grocery. 

Cascade Market has been opened at 
695 N. High st., Salem, Ore., by W. A. 
and G. W. Boren. 

John Malatchi and Jim Hagen have 
opened a meat market at 2404 S. 6th 
st., Klamath Falls, Ore. 

G. T. Smith has purchased the Farm 
to Market Co., Elma, Wash., from W. 
H. Cleveland. 

Al Roberts, Eugene, Ore., has opened 
a meat market and grocery known as 
the Pay’n Takit Store. 

The meat market of H. E. Smith, 
Hot Springs, Mont., was damaged in 
a recent fire. 

The No-way Market, has been opened 
at 1408 W. Van Buren st., Phoenix, 
Ariz., by A. L. Leissner. 

The meat market of Ben Preesburg, 
4 Barre, La., was recently destroyed 

y fire. 
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AMONG RETAIL MEAT DEALERS. 


Large delegations from practically 
all the local branches, augmented by 
the usually good attendance of its own 
membership, made the _ interbranch 
meeting. in Jamaica last week a great 
success. W. H. Wild acted as chair- 
man and introduced the various speak- 
ers. National chairman George Kramer 
spoke on national association work and 
state president David Van Gelder spoke 
on state association work. bert 
Rosen gave an interesting talk on the 
butcher business, past, present and 
future. Joseph Rossman spoke on 
Butchers’ Calf Skin Association, Max 
Haas, Washington Heights Branch 
spoke on a proposed European tour, 
cities to be visited, and approximate 
cost. President Brooklyn Branch, An- 
ton Hehn, spoke on state convention, 
and president Eastern District Branch, 
Al Haas, on the membership drive. 
Other speakers were Attorney Aaron 
H. Kaufman and president of South 
Brooklyn Branch Harry Kamps. Re- 
freshments were served. 


Many discussions and plans marked 
the meeting of Bronx Branch on 
Wednesday of last week. As a result, 
protest will be made to Commissioner 
Dwyer with reference to non-kosher 
meats being sold in Kosher markets; 
questionnaires to members as to change 
of meeting night; protest to public ser- 
vice commission anent electric demand 
charge. Nomination and election of 
officers will take place at next meeting, 
December 16, when the branch doctor 
will be present to issue health cards to 
members and employes passing exami- 
nation. Report of Thanksgiving tur- 
key exchange was very satisfactory. It 
was voted to send the usual donation 
of $25 to Ladies Auxiliary for what- 
ever charity the ladies may select. Auto 
license plates and glycerine may be se- 
cured through the business manager. 

The usual large attendance was in 
evidence at the meeting of Eastern 
District Branch Tuesday. One of the 
subjects taken up was cooperative buy- 
ing of Christmas turkeys and a com- 











WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on Dec. 10, 1931: 


Fresh Beef: CHICAGO. BOSTON. NEW YORE. PHILA. 
YEARLINGS: (1) (300-550 Ibs.) : 
ee Rr rir er eee + tk | rere eres A eee 
Kustinbe $4505.60 0b Gann s 666005600586 -00@15.50 bee censcue 12.00@16.00 aneenenen 
PEED wavcnvcecessenecesvncvecaseas BO.COGIZ.CO —nccrccccce § =§«._—ccvccccces § «—«-_—»-_ eo ve oe veee 
STEERS (550-700 Ibs. ) : 
ED 65650 beGbS5 665560006605 0400505 SEREEAD «|... déwarcense 16.00@17.50  $16.50@17.50 
SEE. GécumkbsNasaweswanssoncessceeses 11.50@15.50 _...........-. 12.00@16.00 12.50@15.50 
STEERS (700 lbs. up): 
BEER “Saucensdwoscresbesecescccccees 15.00@17.00 $17.00@18.00 15.50@17.50 16.00@16.50 
DE thebbehwtewndbonseve cb won cess been 11.50@15.50 13.30@16.50 -00@16.00 12.50@15.00 
STEERS (500 lbs. up): 
BROGIRMR cow cccccccccccccccccccccesces 9.50@11.50 10.50@13.50 9.00@12.00 10.50@11.50 
BRIN Xin cacaa sick pwtacacan septs. 7.50@ 9.50 9.50@10.50 Se OD on eccsecccc 
COWS: 
DL: cn vovbesebeeuben ene eves sosncans 8.50@ 9.50 9.00@ 9.50 9.00@ 10.50 9.00@10.00 
PD cis cane shsae obbeheshebace see 7.50@ &50 8.00@ 9.00 8.00@ 9.00 8.00@ 9.00 
ED: we nenesecoswncsccteccsscveess 6.530@ 7.5 7.50@ 8.00 7.00@ 8.00 7.00@ 8.00 
Fresh Veal Carcasses: 
VEAL (2): 
DM. wccn pines vebanteten 6oeeesress 9.00@11.00 12.00@13.00 12.00@15.00 13.00@14.00 
RSENS SOP SS dENORSOSeeese cee ros 8.00@ 9.00 10.00@12.00 11.00@13.00 12.00@13.00 
TD <i chavdsseadee sivenenseesscuned 7.00@ 8.00 )10. 9.00@11.00 oe tes 
Dt hinecubeh Goatpesabeoneend eee 5.00@ 7.00 7 9. 8.00@10.00 8. 9.00 
Fresh Lamb and Mutton: 
- LAMB (38 lbs. down) : 
: PD. <Uekesekbswssdennbodeo teraseen 12.00@13.00 14.50@15.50 13.00@14.00 13.00@15.00 
MEL. wacdenueweneesssoscs ovinedicoosts 11.50@12.530 13.50@14.50 12.00@13.00 12.00@14.00 
DD. Sine nc es0se nce 6450 6n0 > 0ssee 10. 11.50 12.30@13.50 11.00@12.00 11.00@12.00 
GREE cnccvccsscsncccoctvccccsesece 9. 10.00 11.00@12.50 10. 11.00 10.00@11.00 
LAMB (39-45 Ibs.) : 
RED hannwddcescanesdsncvasesscsceesd 12. 13.00 14.50@15.50 13.00@14.00 13.00@15.00 
Pi “hkgueagad ose sop 6ss pend peneescccan 11. 12.50 4.50 2. 13.00 12.00@ 14.00 
PEL. wean covecesesnecepeccoenss ses 10. 11.50 12.30@13.50 11.00@12.00 11.00@12.00 
Se se Ue Racal an kee hed sii 9.00@10.00 1 12.50 10. 11.00 10.00@11.00 
LAMB (46-55 Ibs.) 
Dt ieclle sels hesnquetas scone css 11.50@12.50 13.50@15.00 ees sTee4 12.00@13.00 
DEEL Suhineet eed snconensssesses wesens 10.30@11.50 12.50@14.00 12. 12.530 11.00@12.00 
MUTTON (Ewe) 70 Ibs. down: 
AEC Cceucedshonbenssnnssashascies 7.00@ 9.00 8.00@ 9.00 7.00@ 8.00 7.00@ 8.00 
ST CC 6e ieee wGedsenatuhdbeantere 5.00@ 7.00 6.00@ 8.00 6.00@ 7.00 6.00@ 7.00 
BB os Asc chpuehucbemeyes auee 4.00@ 6.00 5.00@ 6.00 4.00@ 6.00 5.00@ 6.00 
Fresh Pork Cuts: 
LOINS: 
PCM ci 55\ osschi gence sbencees 8.50@10.00 11.00@11.50 10.50@12.00 10.00@11.00 
. BO-2D EBS. BV. 2. 0ccccccccconcvecescoce 8.50@10.00 10.50@11.50 10.50@11.50 10.00@11.00 
SIDS 20ccenscccenkesevosesons 8.50@10.00 10.50@11.00 10.00@11. 10.00@11.00 
= PEE GS -wacentivacteesissesncese 8.00@ 8.50 9.00@10.00 9.00@ 10.00 9.00@10.00 
> SHOULDERS, N. Y. Style, Skinned: 
SO SSE Sins Sea ON TP. > SS550ce.c. &.00@10.00 8.50@10.00 
PICNICS: 
DED atessse sth sapeasesehawhn. Satppeeres ee ee cadens 8.00@ 9.00 
BUTTS, Boston Style: 
DETER s ancnccnvescvesvedsvecees re ee 10.00@12.00 9.00@11.00 
SPARE RIBS 
> cs tho nandghesédese save asec untSe.<,. Labuosakese, 1: abbas conel 
TRIMMINGS 
(jj -LicCa.osieeed wwhepdonshcaess ae ers LwWioeveawa ~- Sydeeveeas 9 suaws buged 
DERctibebatsbasssoedscakapedscvad sides CN, ASH tot sane <2 AB Uenke = -ackeadue es 


(1) Includes heifer yearlings 450 Ibs. down at Chicago. 


and Chicago. 


ra 
rg 


(2) Includes ‘‘skins on’? at New York 


December 12, 193], 


mittee was appointed to report at the 
next meeting. This meeting will be ag. 
vanced to Tuesday, December 15, as the 
regular date is in Christmas week. Re. 
port was made on the Jamaica inter. 
branch meeting. The next of thege 
meetings, which are being held 

the auspices of three Brooklyn ang 
Jamaica branch, will be by Eastern Dig. 
trict Branch. A delegation will atteng 
Brooklyn Branch Smoker. 


It is rumored that a certain d 

in fats has been soliciting business from 
Bronx members stating he has been ep. 
dorsed by the business manager 
Neither the branch nor its business 
manager has given such endorsement, 
Further details may be secured from 
Fred Hirsch. 


Albert Di Matteo, treasurer Wash- 
ington Heights Branch, celebrated 
birthday December 6. 


Je 
NEW YORK NEWS NOTES. 


M. B. Williams, small stock depart. 
ment, Armour and Company, Chicago, 
was in New York this week. 


E. N. Sturman, vice-president, Geo, 
A. Hormel & Co., Austin, Minn., spent a 
few days in New York this week. 


President Samuel Slotkin, Hygrade 
Food . Products Corporation, visited 
Chicago and the west during the past 
week on business. 


J. W. Burns, president United Chem- 
ical Organic Products Co., Chicago, 
visited the New York plant of Wilson 
& Co. during the past week. 


Charles Blicker, divisional sales man- 
ager, Adolf Gobel, Inc., Brooklyn, has 
just returned from a ten weeks’ trip to 
the Washington, D. C., plant of the 
company. 


A. J. Gehl, who has been in the 
invoice department of the Otto Stahl 
branch of Stahl-Meyer, Inc., has been 
advanced to the plant transfer depart- 
ment at the same branch, and is quite 


happy with his new duities. 


Meat, fish, poultry and game seized 
and destroyed in the city of New York 
by the health department during the 
week ended Dec. 5, 1931, were as 
follows: Meat.—Brooklyn, 13 lbs; 
Manhattan, 985 lIbs.; Bronx, 7 lbs; 
total, 1,005 Ibs. Fish.—Brooklyn, 104 
gi Poultry and Game.—Manhattan, 

S. 


as 
U. D. B. SUPERINTENDENT DIES. 


John Fisher, superintendent of the 
plant of the United Dressed Beef Com- 
pany, passed away suddenly on De 
cember 5, on the train, returning from 
Chicago, where he had attended a meet 
ing of all superintendents of Swift & 
Company. Death was due to ap : 
of acute indigestion. Mr. Fisher was 
63 years old and had been planning for 
his retirement, which was to have taken 
gg in two years. He is survived 

is widow and a son who is empl 
by Swift & Company, central office, 3 
assistant to T. E. Ray, district branch 
house manager. The funeral was 
on December 7 at his home in 
Plains, N. Y. with interment at Bloom 
field, N. J. 
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specialties by using ZENOBIA 


for formula, price and sample. 


165-167 HUDSON ST., NEW 








PISTACHIO NUTS 


ALL GREEN—BLANCHED 
Transform your regular meat products into high-class 


blanched, always delightfully fresh, ready for imme- 


BLANCHED PISTACHIO NUTS. They are entirely 
diate use, and very moderately priced. Write today | 


ZENOBIA CO., INC. 
YORK CITY 
“THE PISTACHIO HOUSE OF AMERICA” 








ALL GREEN 


































SAVE TIME! 


pa with the SAMSON SINEW EXTRACTOR 






























Pin this to your in use. 

letterhead — mail 

today — Orders Junior size (birds up 
shipped C.O.D.— te: 20 “FRSP osc c:cc'e's $5.00 
Money refunded Senior si: i 

if not satisfied. birds) —. a 1.50 


Check machine 
desired. 


S. G. 


141 Milk Street 


SCIENTIFIC invention 
guaranteed to pull 
ALL the sinews from 
turkeys, chickens and 
other fowl. No yanking, 
bruising or pulling the 


Co., National and 
many others. Over 7000 





MATHEWSON 


Boston, Mass. 




















OCTOBER CASINGS IMPORTS. 
Imports of sausage casings into the 
United States during October, 1931, as 
reported by the Foodstuffs Division of 
the Department of Commerce were: 


Sheep, lamb & Other 












goat casings. casings. 

Lbs. Lbs. 
GEEMANY ... ccc ccccccecrceece 78,101 
PE nc ccc cc cc ccescccccces AD 8 = = eevese 
5,150 
hence és debhe cee 174,667 
pbeeeueuae dass 174,118 
A rere re ,799 
"7,267 
New Zealand .........ccceeee BU,BTS = =—«_—s wn noes 
SE UMENAOR  cccccccccccceces Sag 8 8 «Swe a wie 
LS (2. cu ccasckosasvetreesues = uk ad 6,044 
Netherlands sadsckeehee Carnes wee eae 14,531 
ce dai HAWS ee asl wae ae 13,056 
EN ccc ccccccccccccccces secees 30,755 
One WOUMETION so vcccencnvese 2,491 14,606 
PSF 552,094 


a 


PHILADELPHIA MEAT SUPPLIES. 


Receipts of Western dressed meats 
and local slaughters under city and fed- 
eral inspection at Philadelphia for the 
week ended December 5, 1931: 


Week Cor. 
ended Prev. week, 
West. drsd. meats: Dec. 5. week. 1930. 
Steers, carcasses ...... 2,527 1,884 2,327 
Cows, carcasses ...... 840 784 653 
Bulls, carcasses ...... 126 61 206 
Veals, carcasses ...... 1,343 1,188 1,250 
Lambs, carcasses ..... 14,612 10,938 14,792 
Mutton, carcasses .... 955 716 1,514 
DOME, Scccesesceed 615,416 545,245 512,086 
Local slaughters: 
Lis havencsssees 1,919 1,620 1,734 
DCT oak sshanedse a> 2,674 2,066 2,145 
ew» $4 tees cv onsas's 20,014 18,802 17,194 
A EN eee 8,529 5,878 8,921 


CONTINENTAL MARKETS. 
(Continued from page 34.) 


Casings.—in the week covered by the 
report the following prices were an- 


nounced: 
BEEF MIDDLES: 
North American $ .80@ .85 
South American .80@1.00 
EXPORT ROUNDS: 

North American -25@ .26 
Wide ‘ -26 
Medium ‘ 2 
Narrow .40@ .45 

South American .40@ .43 

DOMESTIC ROUNDS: 

North American pack .18@ .19 

North -American pack .37@ .40 

South American pack .20@ .25 

FAT ENDS: 
North American—per price @ 31 
Danish, Original—per piece 


Danish krones .26@ .28 
HOG CASINGS: 

North American, narrow, per 100 yards $2.75 
North American, medium, per 100 yards 1.10 
North American, wide, per 100 yards 65 

Danish, narrow, medium, wide, per meter 
Dan. kr. $ .02% 

Danish, swine crinkles, per 10 m. 
Dan. kr. $ .60@ .65 

Danish, hog bladders, per piece 


Dan. kr. $ .05% 
CHINESE HOG CASINGS: 


Millimeters (about) Yards 
26-28 27 RM 1.80 
28-30 27 RM 1.50 
30-32 27 RM 1.25 
32-34 27 RM 1.00 
over 34 27 RM .65 
—-%o——— 


BOSTON MEAT SUPPLIES. 
Receipts of Western dressed meats 
at Boston, week ended Dec. 5, 1931, 
with comparisons: 


Week Cor. 


ended Prev. week, 
West. drsd. meats: Dec. 5. week. 1930. 
Steers, carcasses ...... 2,335 1,771 1,966 
Cows, carcasses ...... 1,769 1,592 1,498 
Bulls, carcasses ...... 39 35 21 
Veals, carcasses ...... 1,220 1,014 784 
Lambs, carcasses ..... 23,168 16,026 18,532 
Mutton, carcasses 657 268 
Pork, WS. ..cccccceces *"445,565 448,496 483,652 


SQUIRE SALES MEETING. 

The annual sales convention of the 
John P. Squire Company, Cambridge, 
Mass., New England meat packers and 
distributors, was held last week. The 
convention program was arranged by 
advertising manager R. D. Prain, and 
included a plant inspection by the en- 
tire group of Squire salesmen under 
the guidance of sales manager P. S. 
Francis, followed by a buffet luncheon 
at the plant. During the afternoon 
the regular salesmen’s meeting was 
held, and in the evening a banquet at 
the Parker House. Executive officers 
and salesmen of the company were ad- 
dressed by specialists in the various 
divisions of the company in advertis- 
ing, merchandising and selling. 

Vice-president D. W. Creeden pre- 
sided at the meeting and general man- 
ager J. G. Kennedy was chairman of 
the program. 


Gereke-Allen 
Carton Co. 


17th & Chouteau Blvd. 
ST.LOUIS, MO. 

i Our Display Containers and 
Cartons are made to suit your 
individual requirements. 

And G-A Designs have an ex- 

ceptional and outstanding sales 

appeal and attraction. 
Get in touch with us 























@ UNLOADING AND DISTRIB 
WESTERN 


UTIN' 
PACKERS 

If you distribute your products 
area of New York City 


18-17 BROOKS ST. 
eT me 


| WESTON’S TRUCKING & FORWARDING CO., INE. 


Ten years’ experience 
G CARS FOR @ 


threaghou 
ty including New Jersey, we can reduce 
your distributing costs and improve your service. 


Write us for our proposition 
JERSEY 











SODA ASH 
it the metropolitan 




















THOMSON & TAYLOR 
COMPANY 
Recleaned Whole and Ground 
Spices for Meat Packers 


OHICAGO, ILLINOIS 










Mathieson Ammonia 


CAUSTIC SODA 
LIQUID CHLORINE 
BLEACHING POWDER PURITE (rusep sopa asu) 


The high Mathieson standards of manufacture and the complete 
facilities for prompt, efficient service guarantee to every Ammonia 
purchaser u' satisfaction. 


The MATHIESON ALKALI WORKS fix<.} 
250 PARK AVENUE, NEW YORK CITY 


Anbydrous and Aqua 


CHLORINE PRODUCTS 
BICARBONATE OF SODA 
H T H (Hyeocntorite) 


utmost value and 
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NEW YORK MARKET PRICES 


LIVE CALVES. 


Vealers, good to choice 
Vealers, medium 


LIVE LAMBS. 


Ibs. 
* 310-300 Tbs. ....... 


DRESSED HOGS. 


DRESSED BEEF. 


CITY DRESSED. 
Choice, native, heavy........ pedovawewse 
Choice, native, light 
Native, common to f 
WESTEEN DRESSED BEEF. 


Native steers, 600@800 lbs 17 
Native choice yearlings, 440@600 Ibs. = 
Good to choice heifers 


Fresh bologna bulls 


BEEF CUTS. 


No. 2 hinds and ribs......16 

No. 3 hinds and ribs......11 

No, 1 rounds. 

No, 2 rounds.............1¢ 
rounds 


Tenderloins, 4@6 libs. avg 
Tenderloins, 5@6 Ibs. avg...........+.. 
Shoulder clods 


o ccccccccccccccccccccccecdh 


DRESSED VEAL. 


Lamb, 
Sheep, good 
Sheep, Medium .......cecccccccsseceeee © 


17 
16 
8 


FRESH PORK CUTS. 


Pork loins, fresh, Western, 10@12 Ibs. .10 
Pork tenderloins, fresh 30 
Pork tenderloins, frozen.............. - 25 
Shoulders, city, 10@12 Ibs. “avg 
Shoulders, Western, 10@12 lb. avg. 
Butts, boneless, 

Butts, regular, Western 

Hams, Western, fresh, 1 

Hams, city, fresh, 6@10 1 

Pienic hams, wae fresh, ae ms. 


SMOKED MEATS. 


Hams, 8-10 Ibs. +“: be secwbesscoccsne - -20% 
12 Ibs. avg.. 

Hains, 12@14 ibs. avg 

Picnics, 4 s ag avg beposnsccntene Scooket 

Picnics, 


FANCY MEATS. 


Fresh steer tongues, untrimmed 
Fresh steer tongues, l. c. trm’d 
Sweetbreads, f 
Sweetbreads, veal 

kidne: 


ys 
Mutton kidneys 
Livers, beef 
Oxtails 


evs 


EE 


ep angnnnee 
am 


Beef hanging tenders. . 
Lamb fries 


EE 
= 


Shop fat 

Breast fat 
Edible suet 
Cond. suet 


GREEN CALFSKINS. 


5-9 91%4-12% 1214-14 14-18 18 up 
Prime No. 1 veals...6 85 -95 
Prime No. 2 veals...4 -65 -65 -70 
Buttermilk _ Besua 4 J 
3 


-20 

15 

BUTTER 

Creamery, oe (92 score) 
Creamery, firsts (88 to 89 sco’ 


Creamery, seconds (& to ST a ET 
Creamery, lower grades 


EGGS. 
(Mixed Colors ) 


1.35 
_— 


Extra, dozen 
Extra, oo, ome. 
Firsts 


LIVE POULTRY. 


Broilers, Reds, via express..... Sseevees 17 
Broilers, Leghorns, via express 


DRESSED POULTRY. 
FRESH KILLED. 


Fowls—fresh—dry packed—1l2 to box—fair to good: 
Western, 60 to 45 Ibs. to dozen, Ib...28 @25 
Western, 48 to 54 Ibs. to dozen, Ib...19 21 
Western, 43 to 47 lbs. to dozen, lb...17 
Western, 36 to 42 lbs. to dozen, Ib...16 
Western, 30 to 35 Ibs. to dozen, Ib. . 215 

Fowls—fresh—dry pkd.—12 to box—prime to f-y.: 
Western, 60 to 65 Ibs. to dozen, Ib... 26 
Western, 48 to 54 lbs. to dozen, lb... 22 

estern, 43 to 47 Ibs. to dozen, Ib... 20 
Western, 36 to 42 lbs. to dozen, Ib... 19 
Western, 30 to 35 Ibs. to dozen, lb... 18 

Chickens, fresh. 12 to box, prime to fancy: 

Western, 21-24 Ibs. to dozen, lb 


Ducks— 

Maryland, prime to fancy 
Squabs— 

White, ungraded, per lb 


@40 
Turkeys. fresh—dry pkd.: 
Young toms, choice es 
Young hens, choice @33 
Fowls, frozen—dry pkd.—12 to box—prime to fcy.: 
Western, 60 to 65 Ibs., per Ib......... 235 @26 
Western, 48 to 54 Ibs., per lb 
Western, 483 to 47 Ibs., per lb 


-~ Ye — 
BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at Chicago, 
New York, — and Philadelphia, week ended 
Nov. 26, 

Nov, 7. 28 30 
Chicago ..30 29% 29 29 29 29 
New York.31 31 30% 30% 30% $$30% 
Boston ...31% 31% £31 31 31 31 
Phila. ...32 32 31% 31% 31% 31% 

Wholesale price carlots-—fresh centralized but- 
ter—90 score at Chicago: 

28 28 27% 27 

Receipt of butter by cities (tubs): 

This Last Last —Since Jan. 1.— 
week. year. 1931. 1930. 
25,344 3,042,256 2,943,597 
oe Cae 3,408,142 
1,029,315 981,361 
Phila. .. 1 18487 111s 228 1,083,948 


Total 110,922 98,914 8,666,995 8,367,048 
Cold storage movement (lbs.): 


In Out 
Dec. 3. Dee. 3. 

Chicago .. 284,520 
New York. 36,400 93,361 
Bosto: 14,200 33,0907 
Phila. pees 240 «8=614,643 


875,621 


@23 


Dec. 1 2 3 


26% 26% 


Chicago. 
i, wh a 


Boston 


Same 
week-day 
last year. 


On hand 
Dec. 4. 


700, 121 
15,514,973 





Total ... 


December 12, 1 ' 


FERTILIZER MATERIALS, ~ 


BASIS NEW YORK DELIVERY, 


Ammoniates. 
——g— sulphate, bulk, = ton 
vesse 


nia, 
; f.0.b. fish i 
Fish guano, foreign, 13@14 amm 
nia, 10% B. P. L. 

Fish scrap. ‘ eo 6% amm ammo. 

38% A Del’d Balt. & —" 20 & 5 
Soda Nitrate i in bags, v4 Ibs. spot.. @ 
Tankage, a 2 _ amm' 


5% B. L. bulk 60 
Tankage, Fi 9@10% ammonia.1.40 
Phosphates. 
Foreign, bone meal, steamed, 3 and 
50 bags, per ton, c.i.f 
Bone meal, raw, India, 4% 
bags, per ton, c.i.f. 
Acid nanenbate, “uli, f.o.b. Balti- 
more, per ton, 16% flat 


Manure salt, 20% bulk, Food ton 
Kalnut, 14% ng per 

Muriate in bags, ba is 80%, per ton.. 
Sulphate in bags, bests 90%, per ton. 


Beef. 


Cracklings, 50% unground.. 
Cracklings, 60% unground 


BONES, HOOFS AND HOR 


Round shin anes, avg. 48 to 50 lbs., 
per 100 
Flat shin 
per 100 pieces oes 
Black or striped meets, per ton. . oseee 
White hoofs, per to! 
Thi igh bones, avg. 85 to 90 lbs., per 
100 pieces 


——- 
NEW YORK MEAT SUPP 


Receipts of Western dressed 
and local slaughters under fede 
spection at New York for week 
December 5, 1931, with comp 
Week 
ended 
Dec. 5. 

7,751 

784 


Prev. 
week. 


5,206 
636 


West. drsd. meats: 


Steers, carcasses. . 
carcasses... 
carcasses... 147 
carcasses.. 10,476 
carcasses. 30, 

Mutton, carcasses. 1,688 

Beef cuts, I . 414,081 

Pork, lbs. 


Local slaughters: 


9. 
28, 
248, 
1,876,2 
7,978 
11,614 
50,054 
66,700 


MEAT IMPORTS AT NEW YOR 


For week ended December 5, 


Point of 


origin. Commodity. 


Canada—Pork cuts 
Canada—Bacon 
Canada—Sausage 

Canada—S. P. hams ...........seecess 
England—Beef cubes 
Germany—Ham 
Germany—Bouillon cubes 
Germany—Sausage 
yermany—Bacon 
Italy—Sausage 
Paraguay—Jerked beef 
Uruguay—Canned corned beef 


Specialists in skins of q 

consignment. Reeults talk! 

mation gladly furnished. 
Office and Warehouse 
407 East 3ist St., 


NEW YORK, N. Y. 
Caledonia 0113-0114 





ay 


t 





